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Wine Fish Chowder, main dish fora hearty meal 
Cook 1 Ibs. fresh or frozen fish in 2 cups water 
until tender (about 10 min.). Flake fish, removing 
bones and skin. Strain liquid. Slice large onion 
and saute with 1 cup coarsely chopped celery 5 
minutes in 3 tbsps. bacon drippings in heavy ket- 
tle. Add fish liquid, 4 cups diced raw potatoes, 2 
tsps. salt, and just enough boiling water to cover. 
Boil until potatoes are nearly done, then add 
flaked fish and 2 cups hot milk. Season to taste 
with more salt and pepper, and cook until pota- 
toes are very tender. Add ¥ cup California 
Rhine Wine, heat again, Serve sprinkled with 
croutons and chopped parsley. Makes 2 quarts 
(2 big bowlfuls apiece for 4 or 5 persons!). Serve 
with glasses of chilled California Rhine Wine 
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Before all else— 
BUY BONDS 


Have friends over often these war days. Serve 

them low-ration-point dishes like these, and moderate 
glasses of good wine. Such simple foods become 
“company fare’’ when made and served with wine 


Burgundy Beans make lips smack! For each 4 or 5 servings, wash 1 |b. (2 cups) 
small white beans, soak several hours in cold water. Drain, cover with fresh 
water, simmer until skins break. For each lb. of beans, add 2 tsps. salt, 2 tsp. 
dry mustard, ¥% tsp. pepper, 4; to ¥2 cup molasses, and 1 cup Burgundy wine. 


Pour into bean pot, stirring in 1% lb. fat salt pork, cubed. Add a peeled whole 
onion, and boiling water to cover beans; cover pot. Bake in very slow oven 
(250°) about 8 hours without stirring. Add hot water as needed. Uncover last 
half hour to brown. Serve with moderate glasses of California Burgundy 


WIN EK adds savor to the 


simple foods of war 


7 COMPANY OF FRIENDS 


around your own dinner 
table grows even more wel- 
come as the war goes on. 
There’s relaxation in it, and 
good morale. 

What's more, there’s still 
tasty food to be had for pre- 
cious few ration points. Give 
a careful look, for example, to 
the main dishes on this page. 
Simple—yet real “praise the 
cook” eating! Try them. 

Note that for extra flavor 
these war dishes are made with 
a little wine. Then at table the 
same good wine is served in 


moderate glasses, to step up 
food enjoyment to the full. 


To bring more of these 
tempting wine-made dishes 
into your life, the wine grow- 
ers have prepared a big book- 
let of low-ration-point menus 
and recipes. For your Free 
copy, write to Wine Advisory 
Board today, 85 Second St., 
San Francisco 5, California. 


® There’s a welcome in the glass 
of Sherry that’s served before the 
meal begins. For Sherry, like 
the Table Wines, and the after- 
dinner-glass of Port or Muscatel, 
is a natural companion of food 
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Classroom aloft in the ge SLAE- 


It is one thing to read about a certain 
place, and quite another thing actually 
to see it. That’s why the airplane can 
be an important factor in the post-war 
field of education. 

By plane, the student can be brought 
into first-hand contact with his subject 
matter. Any city, any locality in the 
country can become a living laboratory 
for him. 

Whether he is studying govern- 
ment, sociology, economics, geology, 
engineering . . . the student will find 
many points of vital interest along 
United’s strategic Main Line Airway. 


1944 


In a few short hours, huge Main- 
liners will take him to the city of Wash- 
ington, where his government lives 
and works. He can see the busy iron 
ore ports of the Great Lakes, the teem- 
ing packing centers of the Midwest, the 
scenic and scientific marvels of the Far 
West and the vast Pacific Coast. From 
the Statue of Liberty, in New York 
Harbor, to the Golden Gate Bridge, 
over San Francisco Bay, the entire 
route of United’s Main Line Airway 
is alive with educational riches. 

Before students can enjoy these won- 
derful field trips of tomorrow, free 


men must make certain that education 
survives in a free world. After victory, 
among many things, will come the 
glorious Age of Flight ... when “class- 
rooms” will travel 220 miles an hour 
... bringing to American students new 
knowledge of, and gzeater love for, 
their native land. 

* Buy War Bonds and Stamps for Victory 


UNITED 


AIR cin LINES 


THE MAIN LINE AIRWAY 











_- PIONEERS came West to a wilder- 
ness. But towns grew into cities and 
progress brought highways to crisscross 
the land. Today there are few spots that 
roads do not reach, and few places where 
a man can see the wilderness untouched 
by civilization. Continued growth and 
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Trail riders reach the clouds and survey the 
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A sky-high mountain meadow near the head of North Fork There is vastness and solitude in Idaho’s mountains—looking 
Methow River in the Cascade Wilderness Area, Washington up Big Creek from Acorn Butte Lookout, Idaho Wilderness 
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progress could well encroach on the few 
real wildernesses that do remain. It 
seemed only right, and certainly desir- 
able, that some such areas be left—if 
only in the interests’ of recreation. On 
this premise—“in the interests of recre- 
ation, as well as education and science” 
—the U.S. Forest Service took the first 
step, about 15 years ago, by designating 
certain wilderness areas to be set aside 
and maintained in their natural state. 
Those chosen are as wild and unchanged 
as when the first pioneers moved West. 
They are all located within the bound- 
aries of our national forests. 

In setting aside these areas, the idea 
was not just to choose a wilderness at 
random. Each one was carefully chosen 
as being typical of a region, like the 
Cascades, or the Rockies, or the Sierra. 
Depending on size, they are called Wil- 
derness or Wild. (They were first called 
Primitive, and some still retain this 
name, but Wilderness and Wild were 
later used as seeming more descriptive.) 
A wilderness area is never less than 100,- 
000 acres; a wild area is smaller, but at 
least 5000 acres. There are 76 such areas 
in the country, and all of them are in 
the West. Together they total well over 
14 million acres in which is concentrated 
all the magnificence of the West—some 
of the highest mountain peaks in the 
country, living glaciers, exquisite alpine 
meadows, countless waterfalls, streams, 
lakes. 

That the areas will remain forever wil- 
derness is no idle promise. By law, no 


Cover photograph by Josef Muench, Santa Barbara. 





THE PACIFIC MONTHLY 


VOL. 92 - No. 5 
Publisher, L. W. LANE 
Editor, WALTER L. DOTY 
Epitors: Elsa Uppman (Garden), Emily 
Chase (Foods), Helga Iversen (Travel), Bar- 
bara Dorr (Editorial Assistant). Associate 
Evrrors: E. L. Reber and Norvell Gillespie 
(Garden), Ellen Sheridan (Good Ideas), 
Harold Rice (Chefs of the West). Art 
Director: Norman §. Gordon. 
Subscription rate—$1.50 per year. At news- 
stands, 15c a copy. Until further notice, 
subscriptions whether new or renewal will 
be accepted only for addresses in California, 
Washington, Oregon, Arizona, Idaho, Nevada 
and Utah. Subscriptions now going to other 
states, possessions and countries will be 
served only to present date of expiration. 
Pacific Central Edition—entered as second 
class matter at the post office at San Fran- 
cisco, California, under act of Congress, 
March 3, 1879. 
Member of the Audit Bureau of Circulations. 
Not responsible for accidents to unsolicited 
contributions. Manuscripts and inquiries will 
not be acknowledged or returned unless ac- 
companied by a self-addressed, stamped 
envelope. 
Published monthly by Lane Publishing Co., 
576 Sacramento St., San Francisco 11, Calif. 
Advertising branch offices — for advertising 
business only; subscriptions not received— 
are as follows: NEW YORK 17, 295 Madison 
Ave.; DETROIT 2, 710 Stephenson Bldg.; 
CHICAGO 2, 30 North La Salle St.; BOS- 
TON 8, Old South Bldg.; LOS ANGELES 
13, 426 So. Hill St. 
Printed in the U. S. A. 
Corraicut 1944 sy tHe Lane Pustisaine Co. 























MAY 1944 





Meet Jim Blake, “retired” 


The way Jim Blake figures it he’s not doing anything worth writ- 
ing up. He switches cars around at a big Southern Pacific terminal 
yard. But Jim Blake’s been railroading more than 30 years, and 
he knows a lot of answers. Recently when we’ve had to train new 
railroaders, Jim’s experience on the job has been very valuable to 
us. We depend a lot on men like him to keep the war trains moving... 


Late in’41 Jim Blake was ready to quit work and switch onto his pension. 
But when the Japs struck at Pearl Harbor, Jim decided on a different 
= With a lot of the young men going off to war, Jim figured he’d 
etter stick on the job for the duration. His railroad and his country 
might be needing him. 
All this explains why Jim Blake is still a railroader. He’s doing his 
= every day to on win this war as soon as possible. For Victory will 
ring the young men home again...and then Jim Blake can really retire. 


To old-timers like Jim Blake the strategic importance of S. P.’s 15,000 
miles of line is plain as daylight. 

We serve the great arc of the West and South. From Chicago, from the 
Pacific Northwest and the deep South, Southern Pacific routes converge 
at West Coast ports, bringing troops and supplies for the war against Japan. 

In addition to this heavy westbound traffic, we must move to eastern 
centers vast quantities of food, raw materials and industrial products 
of the West and South. 


America’s wartime transportation needs are challenging the best we 
have to give. 

Railroad men and women are doing the greatest job in transportation 
history. That is why Southern Pacific and other railroads, though short 
of manpower and equipment, have been able to carry the record load. 


S°P 


The friendly Southern Pacific 





} Last year Union Oil Company made 

a net profit of $7,269,199. At first 
glance, that looks like a lot of money. 
But what many of us overlook is that in 
Union’s case—as in the case of most 
corporations—that money was divided 
among a lot of people. 





This is not pointed out as a com- 

plaint, but rather to show you that 
while Union Oil Company today con- 
sists of about 145 million dollars’ worth 
of buildings, oil wells, refineries, ships, 
etc., it is owned by ordinary Americans 
like you and your neighbor next door. 


UNION OIL COMPANY 


AMERICA’S FIFTH FREEDOM IS FREE ENTERPRISE 


2 Union Oil Company is owned by 
31,375 stockholders. Divided 
among that many owners, the net profits 
amounted to just $231.69 apiece. Even 
thatsum wasn’t all paid out in dividends. 
$2,602,929 of the net profits were 
plowed back into the business. 


er he 


4 77% of the owners live in the West 

— 389 in Seattle, 16 in Medford, 
Oregon, 3,570 in San Francisco, etc. 
2,716 are Union employees. The aver- 
age stockholder owns 149 shares. Some 
hold fewer, some more; but the largest 
owns less than 144% of the total shares 
outstanding. 


3 So dividends paid out averaged just 
$148.73 per stockholder — $12.39 
per month. In contrast to this, wages 
and salaries averaged $252.00 per em- 
ployee per month. Even government 
got more out of the company than the 
owners. $4,666,270 were paid out in 
dividends, $6,354,200 in taxes. 


So it is not the investments of a few 

millionaires, but the combined sav- 
ings of thousands of average citizens, 
that make Union Oil—and most Amer- 
ican corporations— possible. And with- 
out some such method of financing 
heavy equipment, American mass pro- 
duction, with free competition, could 
never have been achieved. 


Those desiring more complete information on the material in 
this advertisement may refer to the formal Annual Report to 
Stockholders and Employees which we will gladly furnish on 
request. We would also appreciate any comments or sugges- 


tions. Write: The President, Union Oil Company, Union Oil 


Building, Los Angeles, 14, California. 
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roads can be built to or through them; 
boundaries must be at least a half mile 
from any road. Trails, for hiking and 
riding, are the only means of access. Nor 
can hotels, inns, cabins, etc. be built. 
Crude shelters for protection against the 
elements are the only exception and 
these, in keeping with the wilderness, 
must be built of native materials. 





Since each area was chosen as typical of 
its region, each is different from the 
other. The High Sierra Wilderness Area, 
for example, is the Californian’s answer 
to high country trail travel on foot or 
with burro, for it takes in 185 miles along 
the very crest of the Sierra. This and 
Emigrant Basin Wild Area protect the 
most thrilling mountaineering country in 
the state. The High Sierra Area can be 
approached by car from Mammoth or 
Bishop on the east side of the Sierra, or 
from Florence Lake out of Fresno on 
the west side. Emigrant Basin Area can 
be approached from Strawberry. 


Arizona and New Mexico can’t be called 
the great Southwest desert and left at 
that. The Southwest wilderness areas 
—known to few because they are not 
along the main traveled routes—are 
anything but desert. The Chiricahua 
Wild Area of Arizona (best reached from 
Highway 80 near Douglas) marks the 
coming together of a wide variety of 
plant material in one spot—both north- 
ern and southern plant types grow here. 
The best deer and bear hunting in all 
New Mexico is in the Black Range Wil- 
derness Area, north of Silver City. Scen- 
ery, prehistoric cliff dwellings, and 
plenty of big game are just a part of 
Arizona’s Sierra Ancha Wild Area, north 
of Globe. 

In all the scenery-rich Northwest there 
are no more magnificent views than from 
points in Goat Rocks Wild Area in the 
Washington Cascades. (This area is lo- 
cated about half-way between Mount 
Adams and Mount Rainier and is most 
easily approached from Yakima on the 
east, or via Cowlitz and Cispus river 
roads from the west.) The Olympic 
Wild Area includes the highest peaks of 
the Olympic Mountains of Washington. 
Here great herds of elk and deer are a 
usual sight; and the masses of alpine 
flowers are almost unbelievable. The 
route from Aberdeen and Quinault Lake 
is the best approach to this area. 


Fifty to sixty miles of the best fishing 
streams in the world, plus more than a 
dozen trout-filled lakes, are the sports- 
man’s reasons for talking about Eagle 
Cap Wilderness Area in the highest 
elevations of the Wallowas of eastern 
Oregon. Here are mountains that are 











MAY 1944 








TO A LADY WHO NEVER 
HAS ENOUGH TIME 


T’S Junior’s day at the dentist... John’s suit must go to the 

cleaners... there’s the dinner shopping . ..and—something for 
every frantic, flying minute. How in the world will you find 
time to get your car lubricated or have its oil changed? They’re 
chores that shouldn’t be delayed —so take this tip from your 
Standard Service Man: Make a date with him — in advance — 
to have the car serviced while you shop. Standard service is 
handy to shopping centers in most communities, so you won’t 
waste a moment. Above all, you won’t be delaying a vital 1000- 
mile Standard Lubrication or oil change. Remember you can’t 
risk your precious car now. How would you ever get through 
that “must-do-today” list without it? 
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Snore Uber Vell care of your cat. 
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mountains—8,000- to 10,000-foot peaks, 
where the only remaining specimens of 
mountain sheep, or bighorn, hide out. 
Motor roads lead to Le Grande and 
Elgin, then to Wallowa Lake and from 
there, trails lead to the area. 

Flat Top Wilderness Area in northeast- 
ern Colorado is a camper’s idea of 
heaven—with easy hunting and fishing. 
Main highways practically circle the na- 
tional forest in which this area is located, 
and from the main highways a network 
of secondary roads leads toward the 
wilderness. 

Hidden away in the- Bob Marshall Wil- 
derness Area of Montana is the second 
largest elk herd in the United States; 
and here too is the great Chinese Wall 
where for 20 miles the Continental Di- 


vide breaks to the east in sheer 1000/ 


foot cliffs. For extensive pack trips, this 
area can’t be surpassed. It is approach- 
able from many directions—Kalispell, 
Missoula, Choteau. 
In Wyoming’s Glacier Wilderness Area 
are concentrated some of the largest liv- 
ing glaciers in the country. This area 
is south of Yellowstone Park and east 
of Highway 287. 
Anyone experienced in the woods can 
travel the trails with safety, but travel- 
ing them by pack horse and horseback 
calls for an experienced packer., Packer- 
guides, horses, and pack animals are 
available in the vicinity of most of the 
areas. 
The areas are well mapped, and the for- 
est supervisors in charge are glad to help 
visitors plan a wilderness vacation— 
either on foot or horseback. Address of 
the forest supervisor in charge of any 
one area may be secured by writing to 
the Regional Forester in charge of the 
region in which the area is located (see 
map, page 2). Address the Regional 
Forester, U.S. Forest Service, at the fol- 
lowing addresses: 
Oregon-Washington area: P. O. Bldg., 
Portland 
California area: Phelan Bldg., San Fran- 
cisco 
Montana-Idaho area (latter includes 
only Selway-Bitterroot Area) : Fed- 
eral Bldg., Missoula, Montana 
Arizona-New Mexico area: P. O. Bldg., 
Albuquerque, New Mexico 
Colorado-Wyoming area: P. O. Bldg., 
Denver 
Idaho-Utah-Wyoming area (latter in- 
cludes Bridger and Teton Areas 
only in Wyoming): Forest Service 
Bldg., Ogden, Utah 


PACIFIC HANDBOOK 


Many books have been written on vari- 
ous phases of the Pacific and its islands. 
But if you would have an over-all pic- 
ture in a nutshell, Pacific Ocean Hand- 
book, by Eliot G. Mears, Professor of 
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CA ONCE 


SAN FRANCISCO 


is her most fascinating best 





beaily of golden-rose sunsets 
... mystery of light-spangled 
night over a romantic city... 
glory of the great, 2-bridge- 
spanned Bay under moonlight 
... this is the unforgettable 
picture of San Francisco from 
the Top of the Mark. * Let that 
gorgeous panorama become 
your private view! No mat- 
ter how brief your visit, see 
more of San Francisco... her 
beauty, her romance, her fas- 
cinating life... stop at the 
Mark Hopkins! * Rates from 
$5.00. Garage in the building. 
Special reduced rates for 
service men and their families. 


HOTEL 


MARK HOPKINS 


SAN FRANCISCO 
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GEO. D. SMITH, General Manager 
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’ *The world’s most 
glamorous cocktail lounge! 














39000 Cars Junked Every Week 





LET SHELLUBRICATION HELP YOURS OUTLAST THE DURATION 


Raw, unexploded gasoline trickling down cylinder 
walls to dilute oil . . . eventually causing scored 
cylinders, burned out bearings, a ruined motor! 

That’s just one way Wartime Stop and Go driving 
threatens your car... and 35,000 cars a week go to 
junk yards! To help your car outlast the duration, 
start SHELLUBRICATION, a service designed 
to reduce Stop and Go wear. 

Shell Dealers and Shell Service Stations offering 
this service, inspect your car, give each vital part 
correct lubrication. And you get a diagram-receipt 
showing exactly what has been done. 




















SHELL OIL COMPANY, 
Incorporated 









Here’s where your car is in danger 
from Wartime Stop ann Go 


CHASSIS — Shellubri- 
cation protects trans- 
mission, differential, all 
important points. Also 
checks spark plugs, 
lights, tires, battery 
and cleans all windows. 


ENGINE — Unexploded 
gasoline can dilute oil. 
And short trips mean a 
cooler engine... unevap- 
orated moisture . .. so 
\ r sludge forms. Play safe 
Adreicocne,) with fresh Golden Shell 
: Motor Oil. 








SPARK PLUGS—Dirty 
plugs cost you gasoline 
mileage. Have Shell 
check yours; clean 
them; install new 
ones if needed. 


BATTERY — More drain, 
less charge replaced in ra- 
tioned driving. Shell will 
fill your battery, recharge 
it, or sell you a new one. 
Have it checked weekly. 





* Keep backing the attack — keep buying Bonds * 








* 


MAKE A DATE FOR SHELLUBRICATION TODAY 
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Guard your car 


The Aristocrat of Motor Oils 


at your nearby 


Helpful Associated Dealer 


TIDE WATER ASSOCIATED OIL COMPANY 




















@ There’s a serenade to Victory in 
the staccato notes of Mexico’s mod- 
ern symphony. The strum of the 
guitar has changed to the hum of 
machinery ... the click of the casta- 
nets to the click of train wheels 
hauling the materiel, personnel and 
equipment of a fighting nation. The 
blasting explosions at the mines, the 
reverberating boom of falling trees, 
the mighty tread of marching men 
—these are the sounds of Mexico’s 
modern serenade—the prologue to 
the Victory Fiesta. 

If you are not actively engaged in 











the war effort, or if you are but have 
earned a furlough for rest and relax- 
ation, then—it’s a good-neighbor 
policy to visit Mexico this summer. 

If you plan to visit your boy in 
camp inthe Southwest, or if 
business takes you to Central 
or South America, include a stay in 
“sunny” Mexico. 

No passport is necessary, and there 
are no new travel restrictions for 
American born citizens. Moreover, 
your dollar buys more. But make your 
reservations early—travel light and 
start in the middle of the week. 


MEXICAN GOVERNMENT TOURIST DEPARTMENT 
MEXICAN TOURIST ASSOCIATION 
Mexico, D. F. Mexico 








Geography and International Trade, 
Stanford University, is worth noting. It 
deals in the main with the entire Pacific 
and the boundary countries, relating one 
to the other by means of ocean currents, 
temperature belts, tides and tidal waves, 
geomagnetism, etc. For those whose in- 
terests are less technical, the book offers 
equally informative reading on an area 
about which there are many misconcep- 
tions. Of timely interest is the informa- 
tion on the islands of the Pacific. “The 
Pacific has more islands than all the 
other oceans and seas together. They 
have never been counted. The Solomons 
alone are reliably reported to number at 
least 10,000 islands and islets. . . . Less 
than 3000 Pacific islands are named.” 
The immensity of the Pacific is no less 
impressive than its depth: “There are a 
score or more sea holes, or submarine 
troughs, that are more than 23,000 feet 
in depth. . . . The greatest known sea 
troughs are east of the Philippines; in 
one place ... a depth of 35,410 feet has 
been found.” 

Rain and more rain—that’s the picture 
many of us have of the South Pacific 
Islands. But—‘Coral islands and reefs, 
which have not been elevated by fold- 
ing or faulting into hills or mountains, 
may have almost no rain even in the 
midst of the greatest of all oceans.” 
Pacific Ocean Handbook is published by 
James Ladd Delkin; price, $1. 





EXPLORERS’ CLUB 


Here’s one answer to your young son’s 
bent for exploration—the Mesa Verde 
Explorers’ Camp for Boys (ages 12 to 
16) , June 19 to September 9, with head- 
quarters in Mesa Verde National Park 
in southwestern Colorado. While the 
healthy atmosphere of outdoor life is 
stressed, the camp session will follow 
the pattern of a real explorers’ expedi- 
tion, with field trips to study botanical 
specimens, to prospect for fossils and 
perhaps gold; and reconnaissance trips 
to locate and photograph as yet un- 
known prehistoric ruins, etc. Pack trips, 
riding, and some overnight camping will 
be a part of the program. The Navajo 
Indian country of northern Arizona will 
be included in field trips. The camp 
staff, headed by Ansel Hall, organizer 
of many scientific expeditions in various 
parts of the world, includes well-known 
explorers. A 6-week period costs 
$288.50; a 12-week period, $552.50. 
Transportation is arranged to Gallup, 
New Mexico, were the boys are met 
and taken to Mesa Verde. Details on 
the camp may be secured from Mesa 
Verde Explorers’ Camp, Mesa Verde 
National Park, Colorado. 
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HOW MUCH LONGER 
WILL YOUR CAR LAST? 




















1 CAN HELP 
YOU SAVE IT 


| can help save your car for the duration 
=—add months and precious miles to its life with 


Richfield Car-Saving Service. 





Under our system, all moving parts are 
lubricated ... BATTERY tested, cleaned, tightened 
... COOLING SYSTEM drained, cleaned, refilled 
..- AIR FILTER cleaned, oiled ... SPARK PLUGS 
tested, cleaned, adjusted... FRONT WHEEL BEAR- 
INGS cleaned, inspected, lubricated . .. CRANK 
CASE, TRANSMISSION, DIFFERENTIAL drained, 
cleaned, refilled...and 20 other services... all in 


one time-saving, money-saving service treatment. 


To save your time, and let me do a GOOD 





job, make a date convenient to both of us—now. 


Youre CH FIELD pence 
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ls Ranch House the Name for It? 


N. ONE has been able to say that the 
“ranch house” must be of adobe and it 
must have a tile roof. The first ranch 
houses were of adobe, or redwood or 
pine as native materials dictated. The 
ranch house seemed to grow out of the 
land and build itself around its people. 


Through the years it has pleasantly ac- 
cepted every type of building material 
—adobe, brick, stone, stucco, cedar, 
glass, fir, pine, redwood—in almost every 
form. With simple good grace it has 
housed every style of furniture and fur- 





nishings from Spanish through early 
American to the most sophisticated 
modern. 


Can any “style” be that flexible? If we 
called the Western Ranch house an 
“idea” rather than a “style,” we would 
understand it better. The ranch house 
has lived through the years because it is 
an idea based on a way of living rather 
than a fixed form. It can be expanded 
by the rather painless method of grow- 
ing a new wing; it can be wrapped 
around an oak tree or built to rest on 





two or three levels. The protected patio 
or court grows naturally out of the junc- 
tion of its wings. 

The home builder seeking a smooth and 
effortless movement between indoors 
and outdoors, or trying to build his home 
into the Western landscape, or liking the 
feeling of closeness to the earth almost 
instinctively builds what’s now called a 
ranch house. 

The Blueprints of Tomorrow are sure to 
draw heavily on the ranch house idea. 
It can absorb new materials, new con- 





Living room with freedom of design permits pleasant combination of open airiness with solidarity of brick and staunchness of big beams 
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veniences, new concepts of flexibility 
without losing its romantic identity. 

In this and the June and July issues of 
Sunset we are bringing you a number 
of ranch houses. Each is representative, 
but no two are alike. We think that they 
will prove that the ranch house is more 
than a name; that homes can be built 
around a way you want to live. 
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Horses, a 15-year-old son, a liking for elbow room prompted 
the first step in the building adventure illustrated here and 
on the following pages. Commander and Mrs. L. H. McPher- 
son, with the help of builder-designer Carr Jones of Berkeley, 
California, worked out a simple plan and a picture to fit the 
way they wanted to live. The maid’s room became the boy’s 
room. Wide porch provides variety in outdoor living comfort 
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INDOOR-OUTDOOR 


View from the kitchen into the living room 
and through porch to the bedroom wing. 
The kitchen range is constructed of stand- 
ard heating units and a deep-well cooker 
set in tiles. The house is “panel” heated 
throughout. After foundations were in 
place, a network of copper tubing was laid 
over the entire floor area. Then cement 
was poured to form a 3-inch slab, covering 
the foundation and the hot water pipes. 
The resulting “warm” floor makes the 
house comfortably warm at air temper- 
atures several degrees lower than the 
standard warm air temperature of 70° F, 
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PORCH-HALL 


View from the bedroom. Every room in the 
house opens onto wide outdoor-living-porch 


Here, as in the oldest of ranch houses, the 
porch takes on the function of a hallway 
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ONE LEVEL 


If you are seeking a close relationship be- 
tween indoors and outdoors, avoid differ- 
ent levels. One step down from living room 
to porch may seem insignificant on a plan, 
but it’s a definite barrier in actual use 


Outdoor fireplace and grill is built into 
kitchen corner of porch. Long, curving 
porch makes entertaining easy. Indoors and 
outdoors blend smoothly and comfortably 





















KITCHEN-DINING 


The kitchen can be the dining room with- 
out loss of efficiency in food preparation. In 
this informal arrangement the most mod- 
ern food preparation units are concentrated 
in the alcove; therefore, kitchen quests can 
be many without getting in way of the cook 


The entire house is of double-wall construc- 
tion. The living room wall is two thick- 
nesses of brick with air space in between. 
The walls of the kitchen and bedroom wings 
are brick inside, board and batten outside 





BARN TO FIT 


The McPhersons built their barn in the 
simplest way possible to satisfy only essen- 
tial needs. The design they chose “fits” 
the house and the landscape naturally 





Redwood board and batten barn is located 
on lower level but in view of and convenient 
to the house. Good ventilation is provided 
without draughts for the stalls in the barn 
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View of west and south sides. Living room porch at left; master bedroom fireplace at extreme left. Original ranch cottage at right 


The Diamond H 


7. the Joseph L. Haskins of San 
Jose came upon the 770-acre cattle 
ranch on the slopes of Mt. Hamilton, the 
existing ranch house was a board and 
batten affair just large enough to serve 
as a weekend cabin. Minor improve- 
ments made the cabin convenient and 
pleasant for such use. As the desirability 
of year-round living on the ranch (just 


Fireplace on porch is equipped with an adjustable grill 
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15 minutes from San Jose) became 
apparent, the Haskins started studying 
ranch house building. A hunting trip 
in Nevada uncovered a number of ranch 
houses built of railroad ties. Trips into 
the Santa Cruz mountains yielded more 
ideas in tie construction. In the immedi- 
ate vicinity of San Jose, they found 
ample evidence of the advantages of 





adobe, especially in regard to its pro- 
tection against summer heat. 

The ranch house that grew out of these 
ideas combined all three materials—rail- 
road ties, adobe bricks, and the original 
board and batten. 

Long familiarity with the site on which 
they built made planning easy. The 18- 
by-32-foot living room was marked out 
to command the view of the Santa Clara 
Valley. The kitchen-dining-room-and- 
service wing enjoys the morning sun. 
The outdoor living room and barbecue 
are a continuation of the living room. 
The kitchen and the bedroom hallway 
open onto this outdoor terrace. 





Corner of master bedroom. Ties are natural finish both outside and inside 
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PHOTOS BY A. L. FRANCIS 





View of service and dining wing looking toward living room. Bedroom wing at extreme right. Both wings are of 7-by-8-inch ties 





In addition to the natural insulation 
provided by adobe and ties, ceilings are 
insulated by means of rock wool. Ac- 
cording to building engineers, the 7 
inches of solid wood (ties are 7 by 8 
inches) will have as much insulating 
value as the 18-inch adobe walls. 

The railroad-tie walls are laid in exactly 
the same way as log cabin walls. 
While the Diamond H Ranch House is 
in a ranch setting, it would be equally 
delightful on a large suburban lot. 
Ranch houses don’t lose their livability 
and spirit of easy hospitality when they 
move into the city. 





Wings of the house form a protected ter- 
race with barbecue fireplace in left corner 
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Adobe living room. Interior partitions (seen through door) are split ties 
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Cool Corner. The sensitive gardener 
finds inspiration in very simple things. 
The slim, delicate birches may have sug- 
gested the shaded corner planting above. 
Here a cool, mossy carpet of helxine 
creeps among the plants and around the 
bird bath. Clinging to the red brick wall 
is the creeping fig (Ficus repens) (1). 
Holly Ferns (2) grow along the wall and 
at the base of the trees, while color and 
texture contrast are offered by the dwarf 
red azaleas (3). Red and white fibrous 
begonias (4), green and white varie- 
gated geraniums (5), and annual cin- 
erarias (6) add interest to the fore- 
ground. 








T. C. CHRISTY GARDEN 


M AY in Central California 


May is a busy month for Central California 
gardeners. Gardens themselves are inviting 
with lively green and ever-increasing color. 
Hot weather vegetables to be planted, pest 
control, and irrigation hold the spotlight; 
there is plenty to do with flowers if you 


have the time. 


SUMMER VEGETABLES 
Warm weather vegetables give best results 
if planted in May. Here is a checklist: 


Cucumbers and squash can be sown in corn 
hills to save space. Where growing seasons 
are long, it is advisable to make a second 
sowing of cucumbers four to six weeks after 
the first sowing, since early-sown vines often 





GARDENS 


dry up in midsummer heat. Late sowings 
insure a good supply for pickles. 

Sweet Potatoes and yams can be planted 
this month in warm inland sections, in light, 
well-drained soil. Some nurseries carry the 
plants, which should be set 15 inches apart 
in rows 3 feet apart. Many gardeners plant 
them in bottomless boxes or barrels. 
Eggplant and sweet peppers should be 
planted out this month in rich, moist soil. 
Half a dozen plants of either vegetable are 
sufficient for a family of four or five. Pep- 
pers are very rich in vitamins A and C, and 
are subject to fewer diseases and pests than 
most summer vegetables. California Wonder 
is a large, smooth, and handsome pepper, 
excellent for stuffing, salads, and relishes. 
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New Zealand Spinach is the number one 
sunrmer pot green. It endures heat, yet 
grows well in half shade. Soak the seed for 
24 hours prior to sowing to facilitate ger- 
mination. Plant 2 feet apart in rows or 
hills spaced 2 feet apart. 


Beets, carrots, and lettuce are on the cau- 
tion list in warm sections. Leaf varieties of 
lettuce, such as Black Seeded Simpson, 
Mignonette, Romaine, and Bibb, should be 
your first choices. 

Asparagus cutting should be discontinued 
this month. Allow remaining stalks to stand 
until they flower and turn brown, after 
which they can be cut. 


Strawberries must not be allowed to dry 
out. Water deeply. Watch out for straw- 
berry weevils and aphis. Weevils are small 
grub-like worms that eat around the crown 
of the plant. To control them, place 1 tea- 
spoon of poison bait near the crown during 
the blossoming period. Nicotine sulfate will 
control aphis. 

Do not cultivate strawberries while they 
are blossoming if the surface soil is at all 
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Soft Gray Wall. Here is a perfect example 
of how a garden idea can be developed on 
the basis of nothing more than varying tex- 
tures and different tones of a single color. 
The largest in leaf texture and almost white 
in tone in this subtle planting of grays are 
the Dusty Millers (Centaurea cineraria, 


dry. Dust which settles on the blossoms 
interferes with pollination and may decrease 
fruit production. A mulch over strawberry 
beds makes cultivation unnecessary, keeps 
the fruit cleaner (if straw is used), and is 
better for the plants. 

Vegetable seeds should be sown deeper for 
the summer garden—at about twice the 
depth they were sown in fall, winter, or 
early spring. This deeper planting protects 
against excessive heat, and aids in conserv- 
ing moisture around the seed during the 
germination period. 

Keep seed beds moist at all times. Never 
allow them to dry out. If burlap or papers 
are placed over the seed beds, remove them 
as soon as the seeds have germinated. If 
you use a mulch of straw or other material 
to conserve moisture, be sure to scatter poi- 
son bait to protect seedlings from snails, 
slugs, and cutworms, all of which consider 
a mulch an ideal home. 


FLOWERS 
Annuals, perennials, and bulbs are on the 
May planting calendar. Such heat-loving 
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yellow daisy-flowered; and Centaurea gym- 
nocarpa, lavender thistle-flowered) (1 and 
2). Of medium texture, darker gray in col- 
oring, and more dense in growth is the 
Wooly Cotton (Santolina chamaecyparis- 
sus) (3). In the tufted, blue-gray Festuca 








glauca (4) is found the finest texture. 


annuals as large- and small-flowered mari- 
golds, tithonias, and zinnias are best bets. 
Planted now, they will make rapid growth. 
Most annuals planted in May bloom 8 to 
10 weeks after the seed is sown. Because 
of this short period, they need readily avail- 
able fertilizer. Be sure that it is in the soil 
when they are planted. 


Portulaca is a heat-loving annual ground 
cover that thrives in parking strips, in rock 
gardens, on warm banks, and walls. 


Chrysanthemums should be set out this 
month and next (the later the planting the 
later the blooming period). Rooted cuttings 
make the best plants. These can be made 
now by placing the tips of growing plants in 
sand; set them out in June. If you didn’t 
make cuttings in March to plant now, you 
may buy them at your nursery or garden 
supply house. Don’t forget the spectacular 
cascade types. Once planted, keep chrysan- 
themums growing steadily with weekly 
waterings. Cut them back to prevent pre- 
mature budding and to encourage strong 
bushy growth. 
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Geraniums, fuchsias, and begonias (fi- 
brous and tuberous) will make good potted 
plants for summer and fall. Buy fuchsias 
and geraniums in four-inch pots. Begonias 
are available in flats and pots. ‘ 
Primroses and violets are through bloom- 
ing and can be divided. Trim off old leaves 
and cut back roots slightly when replanting. 


MISCELLANY 
Perennials may be set out this month, for 
bloom next vear. 
Hedges are best pruned while the weather 
is still cool. Shearing in hot weather will 
cause the foliage to burn. 
May is a good month to set out subtropicals 
in regions with moderate temperatures. 
Bearded iris are in bloom now. Choose yours 
from those on display at nurseries. 
Poinsettia cuttings should be rooted now for 
bloom next Christmas. 
Remember that vegetables contain as much 
as 90 per cent water. See that they get an 
ample supply all the time. Thorough water- 
ing is better than more frequent sprinklings. 
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Peanut Waffles. Mix and sift dry ingre- 
dients; add combined egg yolks and milk 
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Add melted shortening and chopped pea- 
nuts; fold in the stiffly beaten egg whites 























Serve these as a Sunday breakfast treat; 
as the finale to an otherwise light meal 
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Send your favorite in-tune-with-the-times recipes to Sunset Magazine. For each 
one used, Sunset pays $2 upon publication. Every recipe is twice-tested before 
it appears—first by the”contributor, and secondly by Sunset’s Foods Editor. 








PEANUT WAFFLES WITH BUTTERSCOTCH SAUCE 


Next time you want a very special des- 
sert, or a Sunday breakfast treat, try 
this combination of tender, nut-filled 
waffles and rich-flavored sauce. And the 
waffles by themselves are something to 
remember wherever waffles are indi- 
cated! 

2 cups sifted all-purpose flour 

3 teaspoons baking powder 

% teaspoon salt 

2 tablespoons sugar 

2 eggs, separated 
cups milk 

¥3 cup oil or melted shortening 

V2 cup chopped peanuts 
Mix and sift flour, baking powder, salt, 
and sugar. Combine well-beaten egg 
yolks and milk; add to dry ingredients, 
beating until smooth; add shortening 
and peanuts; fold in stiffly beaten egg 
whites. Bake in a hot waffle iron. Makes 
6 waffles. 


A salad is no better than its dressing! 
Here are two recipes that will earn you 
a reputation as a salad maker. 
The first is particularly delicious over 
cucumber-and-lettuce salad, though it 
really goes well with any vegetable 
salad. 

HARD-COOKED EGG 


2 eggs 
V2 cup salad oil 


DRESSING 


V4 cup vinegar (approximately) 

Salt, pepper, and paprika to taste 
Pour enough boiling water over eggs to 
cover them; cover and just simmer for 
15 to 20 minutes; plunge eggs into cold 
water. When cool enough to handle, peel 
off shell, and separate yolks from whites. 


Mash warm yolks with a fork until © 


smooth, then gradually beat in oil, a lit- 
tle at a time. (If you are hasty about 
adding the oil, the mixture will not be 


Serve with the following Butterscotch 
Sauce: 
1% cups brown sugar 
24 cup dark corn syrup 
Y% cup butter or margarine 
VY cup cream or undiluted evaporated milk 
Dash of salt 


Combine all ingredients in a saucepan, 
bring to a boil, and simmer gently for 15 
to 20 minutes. Serve hot.—W. S. L., 
Phoenix, Ariz. 





SUNDAY BRUNCH 


Mixed Fresh Fruits: 


Strawberries, Orange and Grapefruit 
Sections, Diced Apple 


*Peanut Waffles with Butterscotch Sauce 


Crisp Bacon 
Coffee 











DRESSINGS 

smooth.) Chill mixture in the refriger- 
ator for at least 1 hour. Before serving, 
add vinegar to taste, and season well 
with salt, pepper, and paprika. Last, add 
the chopped egg whites. 

The second is a good dressing to serve 
with mixed greens or any vegetable or 


fruit salad. 


AVOCADO-FRENCH DRESSING 


medium-sized avocado 


nN = 


tablespoons mayonnaise 
V2 cup French dressing (approximately) 
Salt and pepper to taste 


Peel avocado, remove seed, and mash 
pulp until smooth; beat in mayonnaise. 
Then, gradually beat in enough French 
dressing to give the mixture the con- 
sistency of very thick cream; season to 
taste with salt and pepper.—F. P. W., 
San Francisco. 


KIDNEY BEAN-MUSHROOM CASSEROLE 


Just when we think we’ve exhausted the 
supply of good bean recipes, up comes a 
new one that seems the best of all! Here’s 
the latest candidate. 

cups dried kidney beans 

or 3 tablespoons bacon drippings 

cup (firmly packed) grated raw carrots 
onion, thinly sliced 

cups canned or stewed fresh tomatoes 

(8 oz.) can mushroom sauce 

small can sliced mushrooms 

Salt to taste 
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Wash beans and soak in cold water over- 
night; simmer gently in the soaking 
water until tender; drain. Heat bacon 
drippings in a skillet; add carrots and 
onion and sauté slowly, stirring fre- 
quently, until vegetables are tender; add 
tomatoes, mushroom sauce, mushrooms, 
and salt; simmer gently for 15 to 20 


minutes. Combine drained beans and 
sauce, heat thoroughly, and serve at 
once. Or, turn mixture into a casserole 
and heat thoroughly in the oven before 
serving. If you happen to have a little 
grated cheese on hand, sprinkle it over 
the beans before serving. Serves 6.— 


G. L. M., Phoenix, Ariz. 





BUFFET SUPPER 


*Tamale Special 
or 
%Kidney Bean-Mushroom Casserole 
Tossed Vegetable Salad 
with 
*Avocado-French Dressing 


French Bread Olives and Pickles 


Lemon Sherbet Cookies 
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“Mama, I Kke these 
carrots! And isn’t it 
fun to raise them?” 


1944 


| 


Flavor, fun and food-for-freedom ... 
three important reasons for growing 
your own vegetables. * Is your 1944 
Victory garden planted? If not, hurry 
it along! Word comes from Washing- 
ton that home gardening . . . said to 
have yielded nearly half of all vege- 
tables consumed in America last year 

. is even more important this year. 


* Remember, too, that nutritive value 







of vegetables depends largely on how 
they are prepared. Authorities recom- 
mend: Cook them whole when possi- 
ble; and cook most varieties quickly in 
a minimum of water. * This demands 
controlled, quick heat... gas fuel. Yes, 
score another exclusive advantage for 
the gas range. It aids you to get the 
most out of your garden produce... 
in vitamins, minerals, flavor and health. 
THE PACIFIC COAST GAS ASSOCIATION 


Food Fights for Freedom — Enlist as a Victory Gardener ! 
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Tamale Special. Cook cornmeal in mix- 
ture of sauce, water, seasonings, butter 











Heat drippings in skillet; add onion and 
beef; sauté until meat is nicely browned 














Add tomatoes, chili powder, cumin seed, 
salt, pepper; simmer 30 to 40 minutes 

















To serve, arrange ring of cornmeal miz- 
ture on platter; fill the center with sauce 
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The word “special” is well used here, for 
this version of the familiar tamale pie 
is both different and delicious. A good 
part of the secret lies in the cumin seed, 
an aromatic seed resembling caraway in 
appearance, which seems to add just the 
right flavor note. 
First, prepare the cornmeal mixture: 

1 (8 oz.) can tomato sauce 

3 cups water 

12 teaspoons salt 

1 teaspoon cumin seed 

3 tablespoons butter or margarine 

1 cup cornmeal 


Combine tomato sauce, water, salt, 
cumin seed, and butter in top part of 
double boiler; bring to boil over direct 
heat. Gradually stir in cornmeal, then 
place over boiling water, cover, and cook 
for 45 minutes. Meantime, prepare the 


TAMALE SPECIAL 


following sauce: 

2 tablespoons bacon drippings 

1 large onion, finely chopped 

1 pound lean ground beef 

1 quart (4 cups) canned or stewed fresh 

tomatoes - 
1 tablespoon (or more) chili powder 
VY teaspoon cumin seed 
Salt and pepper to taste 

Heat bacon drippings in a large skillet, 
add onion and ground beef, and sauté 
until meat is nicely browned, stirring 
frequently with a fork. Add tomatoes 
and seasonings and simmer gently for 
30 to 40 minutes. 
To serve, arrange cornmeal mixture in a 
ring on a large platter and fill center of 
ring with sauce. Or, put an individual 
“nest” of mush on each plate and pour 
sauce over it. Serves 6.—H. E. H., Hills- 
boro, Ore. 


MOLDED CHICKEN DELIGHT 


Slices of this creamy chicken salad loaf, 
plus a tossed fruit or vegetable salad and 
hot rolls, equals the answer to the spring 
luncheon question. 
2 tablespoons plain, unflavored gelatin 
V2 cup cold water 
cup hot chicken stock (can be made with 
a bouillon cube, if you like) 
V4 cup lemon juice 
tablespoons sugar 
cup mayonnaise or salad dressing 
Salt to taste 
cup diced, cooked chicken 
cup diced celery 
2 cup sliced pimiento-stuffed olives 
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Soften gelatin in cold water 5 minutes; 
add stock and stir until gelatin is dis- 
solved. Add lemon juice, sugar, mayon- 
naise, and salt; beat until well blended; 
chill. When mixture is slightly thick- 
ened, fold in chicken, celery, and olives. 
Turn into a loaf pan and chill until firm. 
Unmold on serving platter and garnish 
with crisp lettuce. Serves 6. 

If you prefer, you can mold the mixture 
in a shallow pan and cut it in squares. 
Or, mold it in a ring mold and fill the 
center with a mixed green, fruit, or vege- 


table salad. —V. R. Z., Athena, Ore. 


PARSLEY TIMBALES 


For a “light” main dish, we recommend 
these timbales, served with tomato, 
mushroom, or cheese sauce, or with a 
cream sauce to which a few peas, diced 
carrots, or asparagus tips have been 
added. For a heartier dish, serve them 
with creamed chicken, seafood, or sweet- 
breads. 

1% cups milk 
eggs, slightly beaten 
tablespoons finely minced parsley 
teaspoon onion jvice 
Salt, celery salt, and pepper to taste 
4 slices buttered toast 
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Scald milk. Combine eggs, parsley, and 
seasonings; slowly stir in milk. Pour mix- 


ture into greased custard cups, set in a 
pan of hot water, and bake in a mod- 
erate oven (350°) about 25 minutes, or 
until custard is firm. Unmold each tim- 
bale on a slice of buttered toast, and 
serve with the desired sauce. Serves 4. 
—H. D., San Francisco. 





SPRING LUNCHEON 
« &Parsley Timbales with Mushroom Sauce 


Peas Shoestring Potatoes 


Hot Biscuits Jelly 


Strawberry Tarts 
Tea 








FRUITED RICE RING FOR CURRY 


Next time your menu includes meat, 
chicken, seafood, or egg curry, serve the 
curried mixture in the center of this ring. 
You won’t need to bother with the usual 
assortment of curry condiments, because 
the marmalade and the raisins lend just 
the right amount of flavor contrast. 

4 cups cooked brown or white rice 

V2 cup orange marmalade 

V4 cup seedless or seeded raisins 

Salt to taste 


Combine all ingredients and pack firmly 
into a well-greased 1-quart ring mold. 
Set mold in a shallow pan of hot water 
and bake in a moderate oven (350°) just 


long enough to heat thoroughly. Unmold 
and fill center of ring with the curried 
mixture. Serves 6.—H. D., San Fran- 
cisco. 

Ep.—A simple curry is made as follows: 
Prepare 2 cups sauce, using 44 cup each 
fat and flour, and 2 cups milk, or equal 
parts of milk and stock (meat or chicken 
gravy may be substituted for part of the 
sauce, if desired); add curry powder to 
taste, dissolving it first in a little cold 
water. Add 2 cups cooked chicken, sea- 
food, or meat, or 6 hard-cooked eggs, 
sliced; heat thoroughly over boiling 
water. Serves 6. 
























SOUP IDEAS 
FROM RANCHO 
KETTLES 








This article rounds out an even dozen of 
“idea’’ pages designed to help you build 
better and quicker meals. 

SUNNYVALE PACKING CO. 


@ From now on, all through the summer, 
short-order cooking is the order of the day. 
And a mighty easy order it is for anyone to 
execute as long as there are Rancho quick- 
to-fix soups and soup mixes on the cupboard 
shelf. Here’s how it’s likely to work out. 





it’s Saturday afternoon. The whole family, 
down to the pup, is in the victory garden. 
Comes 5 o'clock. Everyone's starved. Moth- 
er leaves the tomato plants she’s setting out, 
slips into the house, and almost before she’s 
missed, she is calling the gang to come and 
get it: 





Rarebit Supper 
Bean-Tomato Rarebit* 
Wholewheat Toast Milk 
Garden Salad Bowl: 

Lettuce, Radishes, Onion (with, per- 
haps, some sliced hard-cooked eggs 
added for extra protein). 
Chocolate Cup Cakes 
Favorite Canned Fruit 











That Bean Rarebit really is a quickie. First 
chop an onion and fry it lightly in a little 
bacon drippings. Add a can of beans (navy 
or kidney). While beans heat, mash and 
stir them with a fork. Stir in a can of 
Rancho Tomato Soup and heat thoroughly. 
Season with salt and pepper and add an en- 
velope of grated American cheese. Stir. 
When cheese melts, pour the mixture over 
slices of crisp wholewheat toast. Leftover 
boiled beans (navy or lima) can be used. 


It’s Mom's Red Cross Day. Junior and Sis- 
ter fix their own lunch. It’s easy and it’s fun 
when the main dish is made like this: Mix 
a small can of Rancho Tomato Soup and a 
can of Rancho Pea Soup with 2 cups of 
milk; heat, serve in bowls, and sprinkle a 
little grated cheese on top if you have it at 
hand. Serve with toast or crackers, and 
pickles or raw carrot strips. Too much for 
two, but what's left over can go into the 
next casserole dish. 


Speaking of Leftovers. You look in the re- 
frigerator. You have about a cupful of 
cooked cauliflower and a few strips of 
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bacon. On the cupboard shelf there’s a small 
can of peas or string beans beside those 
cans of Rancho Soups. You may not know 
it, but you have the makings of Mulligan 
Stew—the quick way. Mix the cauliflower 
with the peas or beans and a can of Rancho 
Tomato Soup, and put to heat. Fry bacon 
crisp. Season stew with a little of the drip- 
pings, crumble the crisp bacon slices over 
it, and serve with toast or heated rolls— 
and maybe green-tasseled radishes straight 
from that garden — and a hearty dessert 
such as apple pie or fruit cobbler! 





Kitchenette Chop Suey 


4 pork chops 
3 green onions, sliced 
3 cups hot water 
Package of Rancho Dehydrated 
Noodle Seup Mix 
2 cups sliced celery 
1 cup uncooked rice 


Cut lean uncooked meat from chops 
into strips and brown in a little of its 
own fat in a big skillet. With it fry 
chopped onions. Add 3 cups hot water 
and the package of dehydrated soup 
mix. Cover and let cook slowly about 
30 minutes. Meanwhile put rice to 
cook in 214 cups boiled salted water, 
cover and cook slowly 20 to 25 min- 
utes. About 5 minutes before serving 
time, add the sliced celery to suey 
mixture and heat to boiling. The cel- 
ery should stay crisp, giving a crunchi- 
ness not unlike that of water chestnuts 
found in real chop suey. Serve the 
suey over the hot rice. Pass soy sauce, 
if you have it. Serves 3 or 4. 











Thrift Special. Every thrifty housewife knows 
that fried corn meal mush makes a bit hit 
without taking a big bite out of the budget. 
Topping the browned slices with Rancho 
Tomato soup-sauce gives the mush a fresh 
and different taSte. Served thus, they make 
a wonderful first course for Sunday break- 
fast, to be followed by another round of 
browned slices with syrup or honey. Secret 
of successful mush frying is this: Start with 
just a little fat in the skillet; have it hot 
when you put in the slices; add more fat as 
needed. That way, the mush keeps its shape. 





Wartime Marketing Tips 

1. When shopping, buy your meat first. 
The rest of your meal is almost sure 
to depend on what you get in -this 
department. 

2. Have ration tokens figured so that 
you know just how many you can 
spend. 














Bread Business. There’s no doubt about it, 
stale bread is a problem. Yet, in these days 
of food conservation, every slice of bread 
must be used. Those who lunch at home 





can turn day-old bread into swell-tasting 
sandwiches by this system: Chop leftover 
cooked meat or sliced lunch meat fairly 
fine. Spread on lightly buttered slices of 
bread and tuck them under the broiling 
unit. When they're toasty hot, put them on 
plates, pour hot undiluted Rancho Tomato 
or Vegetable Soup over them, and serve. 


@ If you wonder why Rancho Soups cost so 
much less than other quality soups, here’s 
the answer. It’s because Rancho soups are 
sold only to western grocers . .. which adds 
up to a big saving in transportation costs— 
a saving which you share every time you 
Reach for Rancho. So always keep a few 
cans of each kind on hand . . . Tomato, Pea, 
Asparagus, Vegetable, Chicken Noodle. 


PACKEO UNDER RANCHO 
CONTINUOUS { , 


INSPECTION OF Soup 
THE U. 5. DEPT. OF Mix 
aeoricuitune. Ge 7; 


=| 





Each gleaming black and yellow Rancho 
label bears the seal of inspection of the U. 
S. Department of Agriculture. It's proof 
that ingredients and methods of making are 
constantly kept to the highest standards. 





Tune in to Rancho News every Satur- 
day evening at 10:00 o'clock. NBC 
Pacific Coast Network. 











Send for “Soup Cookery,” a fascinating 
new cookbook introducing you to a stream- 
lined branch of western cooking — the role 
of soups in preparing all kinds of delightful 
dishes. In 15 chapters and 48 gay pages 
you'll find more than 190 ideas, recipes and 
suggestions. Send 10c today for your copy. 





roo 


“Soup Cookery” 


RANCHO SOUPS 

Sunnyvale Packing Co. 

Sunnyvale, California 

I am enclosing 10c to cover the cost of 
mailing me your new book, “Soup 
Cookery.” 


NAME 





ADDRESS. 
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ET ’EM GRAB this plunder’... 
LE those hungry pantry pirates 
forever searching for a snack. 
There’s a lot of energy in Pirates’ 


Gold Graham Crackers. 


These rich crunchy crackers 


are made from nourishing grain, 
rich molasses, pure vegetable 
shortening and lots of honey. 
They’re wholesome as can be. 
And what a yum-yum flavor! 

Try them yourself. You'll say 
you never tasted a better graham 
cracker! Sold in two sizes. Get 
the big economy size and save 
yourself an extra shopping trip. 
Buy Pirates’ Gold Graham 
Crackers today. 














2. are no half-hearted opinions 
about the taste appeal of variety meats 
(liver, heart, kidneys, brains, sweet- 
breads, etc.). Some people regard them 
as mouth-watering delicacies; others eat 
them grudgingly, if at all. The following 
recipes (from Meat Expert Davenport 
Phelps of San Francisco) are sure to be 
welcomed by the first group, and they 
may win some of the unconvinced over 
to the cause. That it’s a worthy one is 
indisputable, for variety meats rate high 
in good-nutrition circles and low on the 
ration chart! 


LIVER 


Liver, of course, is the most widely 
accepted member of the family. Pan- 
fried liver served with crisp bacon needs 
no introduction, but did you know that 
cooked liver and bacon can be ground to 
make a hearty and delicious sandwich 
filling? Add enough salad dressing to 
moisten, and season to taste with grated 
onion, bottled condiment sauce, salt, and 
pepper. Try this mixture as a spread for 
appetizers, too. 

Liver and curry are a happy combina- 
tion that few people know about. Here’s 
the recipe for Curried Liver: First, brown 
144 pounds sliced liver in bacon drip- 
pings, cut it in 44-inch cubes, and place 
the cubes in a casserole. Mince a large 
onion and brown it slightly in the pan 
drippings, adding 1 teaspoon (or more) 
curry powder; blend in 2 tablespoons 
flour and gradually add 2 cups water to 
make a smooth gravy. Pour the gravy 
over the liver, cover the casserole, and 
bake in a slow oven (275°) for about 144 
hours. At the end of the first half hour, 
add a small apple, diced, and 2 or 3 
strips of bacon. Serves 6. 

Another good liver dish that is a stranger 
to most tables is Liver and Ham Mold, 
an old English recipe. It’s equally good 
hot or cold, and slices of it are excellent 
in sandwiches. To make it, cut 1 pound 
liver in 4%-inch thick slices and simmer, 
covered, until tender. Simmer 14 pound 
smoked ham in 1 cup water about 30 
minutes; drain, saving the liquor. Put 
the liver and ham through the meat 
grinder. Mix well and add 4% cup ham 
liquor, 2 well-beaten eggs, 2 tablespoons 
minced onion, 1 tablespoon finely chop- 








ped parsley, and salt and pepper to taste. 
Turn into a greased pudding mold, cover 
tightly, and steam for 2 hours. Serves 6. 
Braised Liver and Vegetables is easy-to- 
prepare. Dredge 114 pounds sliced liver 
with flour, and brown in hot bacon drip- 
pings. Dice 6 carrots, 2 green peppers, 
and 6 small onions; arrange piles of vege- 
tables on top of the liver; add seasonings 
to taste and 14 cup water or stock. Cover 
and cook over low heat until both liver 
and vegetables are tender. Beef liver will 
take about 45 minutes; pork, lamb, and 
calf liver about 30 minutes. Serves 6. 
Here’s a way of combining liver and 
apples to their mutual advantage. For 
Liver-Stuffed Apples, core 6 apples and 
place in a baking dish. Combine 1 cup 
ground, cooked liver with 4 cup raisins; 
14 cup chopped nuts, 2 tablespoons 
lemon juice, and seasonings to taste; fill 
cavities of the apples with the mixture. 
Cover bottom of casserole with boiling 
water and bake, covered, in a moderately 
hot oven (375°) for 30 to 40 minutes, or 
until apples are tender. Strips of crisp 
bacon go well with these. Serves 6. 

Last comes a recipe for Liver-Sausage 
Rolls. Rinse 6 large slices of liver with 
boiling water. Pan-fry 4% pound sausage 
meat until lightly browned, stirring fre- 
quently. Roll 1 cup cornflakes until fine; 
mix with sausage; add 4% cup hot water 
or stock; season to taste with grated 
onion, salt, pepper, and paprika. Place a 
spoonful of this dressing on each slice 
of liver, roll up, wrap a slice of bacon 
around the outside, and fasten with 
toothpicks. Place rolls in a casserole, add 
14 cup hot water or stock, and bake, 
covered, in a moderate oven (350°) 
about 1 hour. During the last 20 min- 
utes, remove the cover to brown the 
bacon. Serves 6. 


SWEETBREADS AND BRAINS 
Sweetbreads (the thymus glands of beef, 
calf, and lamb) and brains are very 
similar in texture and the methods of 
preparation and service are alike for 
both. They may be “used interchange- 
ably in any recipe. The first step in pre- 
paring them is to wash them in cold 
water. Next, for use in most recipes, 
they should be pre-cooked, i.e., simmered 
for 15 minutes in water to which 1 tea- 
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spoon salt and 1 tablespoon lemon juice 
per quart of water have been added. 
They should then be drained and 
plunged into cold water, after which 
membrane can be removed, and the 
sweetbreads or brains used in whatever 
way one wishes. Since sweetbreads and 
brains are both very perishable, they 
should be used soon after purchase, or 
pre-cooked and stored in the refrigerator 
until the final cooking. 


Sweetbreads or Brains a la King served 
in avocado halves or crisp Cheese Nests 
is a delicious entrée. To make Cheese 
Nests cut day-old, unskced bread into 2- 
inch thick slices. Remove the crusts and 
hollow out the center of each slice, leav- 
ing the bottom and sides about ¥% inch 
thick. Brush the outside of each nest 
with melted butter or margarine, 
sprinkle the inside with finely grated 
cheese, and bake in a hot oven (400°) 
until crisp and lightly brown. To pre- 
pare the filling, combine pre-cooked 
sweetbreads or brains with a la King 
Sauce (medium white sauce to which 
sliced mushrooms, chopped green pep- 
per, and pimiento have been added). 


Sweetbread Delight is another name for 
French-fried sweetbreads. Pre-cook 4% 
pound sweetbreads as directed above; 
drain, plunge into cold water, and dry 
well. Beat 1 egg; add 1 tablespoon milk 
and 14 teaspoon Worcestershire sauce. 
Dip sweetbreads in this mixture, then 
roll in fine bread crumbs, seasoned with 
salt and pepper. Fry in hot, deep fat 
(350°) until nicely browned. (In case 
you have no frying thermometer, the fat 
is at the right temperature when a 1-inch 
cube of bread browns in 60 seconds.) 
Catsup or tartar sauce is a good accom- 
paniment here. Serves 4. 


Sweetbread or Brain Salad is another 
delicacy that one doesn’t often meet. To 
prepare it, precook % pound sweet- 
breads or brains; plunge into cold water; 
drain and dry. Peel and dice 1 avocado. 
Break the sweetbreads into a bowl, add 
the avocado, 14% cups diced celery, 1 
teaspoon onion juice, and a little tart 
French dressing; mix well and let stand 
in the refrigerator for 20 minutes or so. 
Before serving, add mayonnaise and salt 
to taste, and serve on crisp lettuce. 
Serves 5 or 6. 


Braised Sweetbreads or Brains do not 
require precooking. Simply wash the 
sweetbreads or brains in cold water, re- 
move the membranes, and dry thor- 
oughly. Roll them in flour or cracker 
crumbs, brown in hot fat, then cover 
and cook slowly for about 20 minutes. 
Add a little Sherry toward the end of 
the cooking time, if you want a really 
epicurean dish! Serve with a cream 
sauce made with the pan drippings, 
adding sliced mushrooms or ripe olives 
as your taste dictates. 
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) ts ri 7 
nisperu |CK— EASY—ECONOMICAL 
With M. C. P. PECTIN 


NERGY-RICH jams and jellies are an 
increasingly important part of war- 
time food supplies...helping relieve 
wartime shortages of other rich foods 
such as meat, eggs, butter, etc. Home- 
made jams, especially, are far more 
economical spreads than butter or mar- 
garine and save precious “points”. 
Easy-to-use M.C.P. PECTIN saves you 
time, work, money . . . jells more fruit or 
juice and sugar than any other pectin you 
can buy ... doesn’t “boil away” costly in- 
gredients, so you get more glasses from 
y the same amount of fruit or berries. Col- 
orless, odorless, tasteless, M.C.P. PEC- 
TIN preserves and emphasizes the true, 
natural flavor of fruits and berries. 
Tested recipes eliminate guesswork ... 
prevent spoilage due to too short a boil 
...and enable anyone to make jams and 
jellies of prize-winning quality—clear, 
tender, fine-textured, with finest flavor. 





USE THIS RECIPE for 
FRESH BERRY JAM 


6 Cups Ground Berries 
(Any Variety) 

8, Cups Sugar 

1 Package M.C.P. Pectin 
Wash, stem, grind 3 qts. fully 
ripe berries, or crush complete- 
ly so each berry is reduced to 
pulp. Measure exactly 6 level 
cups crushed berries (fill out 
last cup with water if neces- 
sary), into large kettle. Add 
M.C.P. Pectin, stir well, bring 
to a boil stirring constantly. 
NOW, add sugar (previously 
measured), mix well, bring to 
a full rolling boil. BOIL EX- 
ACTLY 4 MINUTES. Remove 
from fire, let boil subside, stir 
and skim by turns 5 minutes. 
Pour into sterilized jars, allow- 
ing '2-inch for sealing with 

resh paraffin. (NOTE: For 

Strawberry Jam, add 4 cup 
lemon juice to each 6 cups 
crushed berries.) 


SAVE FOOD-BUY WAR BONDS 


































JELLS MORE FRUIT OR JUICE 
AND SUGAR THAN ANY OTHER 
PECTIN YOU CAN BUY 
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CALIFORNIA 
WINES 


Burgundy ¢ Carignan «+ Zinfandel 
Claret « Cabernet + Chablis 
Sauterne 


Whatever wine your taste 
prefers, be sure to ask for 
SIMI VINEYARD table 
wines. Then you are abso- 
lutely certain of superb 
quality wines, from choice 
grapes, matured with unhur- 
ried care—brought to you 
at the height of their perfec- 
tion. Why accept anything 
less than SIMI VINEYARD? 


“See Me for SIMI"— 3 
your wine dealer extends 
both an invitation and a 
recommendation for the 
utmost in wine satisfaction. 


PARROTT & CO. 


Sole U. S. Distributors 
320 CALIFORNIA ST., SAN FRANCISCO 4 





Send for famous 
wine cooking recipes 
of 
Hotel Del Monte 










PARROTT & CO 


Without cost, send me Hotel Del Monte Chef 


_ 
: : | 
320 California St., San Francisco 4 | 
James Cullen's Wine Cooking Recipes. 











STRAWBERRIES 


Recipes for a Seasonal Favorite 


ae star of the berry family is very 
perishable. Treat it accordingly! Use 


strawberries as soon as possible after - 


gathering or purchasing, and don’t wash 
and hull them until just before using. 
If you must store them before preparing 
them, spread the berries in a single layer 


on a tray or platter or shallow pan and , 


keep in the refrigerator. 

No need to mention the delights of 
strawberries served au naturel—whole, 
unhulled berries arranged around a 
mound of confectioners’ sugar—or of a 
bowl of strawberries with nice, thick 
cream! Cream? Well, don’t worry if 
you can’t get it, for there are two worthy 
substitutes which some people think flat- 
ter the flavor of the strawberry even 
more than cream. The first is made by 
beating sufficient milk into cream cheese 
to make a sauce just thin enough to 
pour; for the second, beat creamed cot- 
tage cheese with a rotary or electric 
beater until smooth, adding enough top 
milk to make it a “pour” sauce. 

The French have a dessert called 
Fromage au Créme, which is another 
way of combining strawberries and cot- 
tage cheese. To make it, beat 1 pound 
creamed cottage cheese and % cup 
cream together with a rotary or electric 
beater until smooth. Line a mold (pref- 
erably a heart-shaped one) with a piece 


of cheesecloth, and fill with the mixture. | 


Chill in the refrigerator for 2 hours. Un- 
mold on a platter and surround with a 
sauce of well-sweetened, crushed straw- 
berries. Serve French bread with this. 
Strawberries and wine can be teamed 
to make a refreshing appetizer or des- 
sert. Simply place the washed, hulled 
berries in a bowl, or in individual dishes, 
sprinkle lightly with sugar, pour a little 
Port or Sauterne over them, and chill 
thoroughly. This is an ideal finale for a 
hearty dinner. 


FROZEN DESSERTS 


If there’s anything better than home- 
made strawberry ice cream, we have yet 
to taste it! Here’s the recipe for the old- 
fashioned type of freezer (and don’t for- 
get to lick the dasher): Crush 5 cups 
strawberries, add 2 cups sugar, and let 
stand several hours; add 1 quart table 
cream, two well-beaten eggs, and a pinch 
of salt; freeze. Serves 12. If you want 
to make it in the refrigerator, use this 
recipe: Crush 2 boxes of strawberries, 
add 6 tablespoons sugar and a dash of 
salt, and heat until sugar is dissolved; 











add 40 marshmallows and stir until they 
are melted. Pour this mixture into re- 
frigerator freezing tray and let stand in 
freezing compartment overnight. In the 
morning, whip 2 cups cream or chilled 
evaporated milk; add to strawberry mix- 
ture, and beat well. Pour back into freez- 
ing tray, set cold-control switch at .cold- 
est point, and freeze until firm. Stir once 
at the end of the first hour. Serves 6. 
Lacking marshmallows, you can use this 
recipe for Strawberry Mousse: Crush 1 
box of strawberries with 34 cup sugar; 
add 1 tablespoon lemon juice, and a 
pinch of salt; whip 1 cup cream or chilled 
evaporated milk and fold into first mix- 
ture. Pour into freezing tray, set cold- 
control at coldest point, and freeze until 
firm. Stir at the end of the first hour. 

If sherbert is your dish, you'll enjoy this 
Strawberry Milk Sherbert: Soften 2 tea- 
spoons gelatin in 44 cup cold water. Boil 
1 cup sugar and ¥ cup water together 
3 minutes; dissolve soaked gelatin in this 
syrup; add a dash ef salt and 1 cup milk. 
Pour into refrigerator freezing tray and 
freeze until firm; scrape from sides of 
pan and beat in 14% cups crushed straw- 
berries, 2 teaspoons lemon juice, and 2 
unbeaten egg whites. Freeze until firm. 
For Strawberry Ice: Soak 1144 teaspoons 
gelatin in 8 tablespoons cold water. Boil 
24 cup sugar and 144 cups water to- 
gether 3 minutes; dissolve gelatin in this 
syrup; add a dash of salt and 1 cup 
strawberry juice. Turn into refrigerator 
freezing tray and freeze until firm; 
scrape from sides of tray and beat until 
fluffy and smooth. Freeze until firm. 


STRAWBERRY SAUCE 

You can give baked custard, bread pud- 
ding, and numerous other homely des- 
serts a whole new personality by serving 
them with Strawberry Saucé. To make 
it, crush 14% cups strawberries with %4 
cup sugar, and chill before serving. An- 
other Strawberry Sauce that is delicious 
beyond words with toasted slices of 
angel or sponge cake is made like this: 
Cream together 4% cup butter or mar- 
garine and 1 cup confectioners’ sugar; 
beat in enough crushed strawberries to 
thin the mixture so that it will just, pour. 
Try this same sauce over waffles, too. 

Make the most of your opportunities, 
and include strawberries in fruit salads 
and fruit cups whenever possible. Straw- 
berries, grapefruit and/or orange sec- 
tions, diced apple, and diced fresh or 
canned pineapple are a good combina- 
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tion. Here again, a little wine—Port or 
Sauterne—will do wonders. Another way 
to introduce strawberries into salads is 
via the dressing. Mayonnaise thinned 
with a little strawberry juice goes well 
with any fruit salad; or you can fold 
sliced strawberries into mayonnaise. 


STRAWBERRY SHORTCAKE 


Now when it comes to strawberry short- 
cake, don’t be hidebound by tradition! 
We admit that there probably is nothing 
better than the old-fashioned version— 
warm, light-as-a-feather biscuits, split, 
buttered, and heaped with crushed, 
sweetened berries—but a slice of angel 
or sponge cake substituted for the bis- 
cuits makes a very pleasant change. And 
instead of the usual cream, serve the 
shortcake with the cream cheese or cot- 
tage cheese sauce suggested above, or 
whip cream cheese to a fluff with just a 
little milk, for a topping. 

In your enthusiasm for strawberry 
shortcake, don’t neglect strawberry pie. 
Our favorite is made this way: Select 
the choicest berries from 1 quart straw- 
berries, and cover the bottom of a baked 
pie shell with them. Crush remaining 
berries and heat to scalding point; strain 
through cheesecloth; add water to make 
2 cups liquid. Blend 24 cup sugar with 
14 cup cornstarch; add liquid and cook 
in double boiler until thickened; add 1 
tablespoon lemon juice, 1 teaspoon but- 
ter, and a few drops of red coloring; 
cool, then pour over berries in pie shell; 
chill. Serve with whipped cream or 
whipped cream cheese. If you want to 
make a similar pie with gelatin, line a 
baked pie shell with berries and prepare 
134 cups liquid as directed above. Soak 
1 tablespoon gelatin in %4 cup water; 
dissolve in the hot berry juice; add 74 
cup sugar, 1 tablespoon lemon juice, and 
a few drops of red coloring; chill mixture 
until slightly syrupy, then pour over 
berries in shell; chill until firm. A de- 
licious two-crust strawberry pie can be 
made by substituting strawberries for 
the cherries in your cherry pie recipe. 


STRAWBERRY PRESERVES 
Recipes for strawberry jam are as nu- 
merous as cooks, but not everybody 
knows about Strawberry Sun Preserves. 
Choose a sunny spring day, and proceed 
as follows: Heat 4 cups well-ripened 
strawberries, 4 cups sugar, and 2 table- 
spoons lemon juice together to the boil- 
ing point, stirring frequently to prevent 
burning; boil rapidly 8 to 10 minutes. 
Pour out onto shallow platters, cover 
with panes of glass (leave a little open- 
ing so that evaporation can take place) , 
and set in the sun. Two days of sunning 
are usually sufficient to cook the pre- 
serves to proper thickness. Stir or turn 
the berries occasionally, and bring into 
the house at night. Pack cold into steril- 
ized glasses, and seal as usual. 
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/ always 
had a horror 
of disinfectants... 


.. but what a difference when 
I discovered Hexol. Now I 
keep Hexol handy in the bath- 
room. I use a little on my wash cloth every time I clean the room, because 
Hexol is a thoroughly dependable germicide, and also because I actually 
enjoy the delicate, pleasant odor it gives to the room. It’s a real pleasure 
to use Hexol, and to be reminded by its fragrance that a powerful anti- 
septic need not be an annoyance in the home. You know. . . sometimes 
guests judge a home by the freshness of its bathroom. That’s why I’m so 


terribly fussy about mine...why I was so happy when I discovered Hexol. 


a disinfectant 
actually 





Hexol dissolves grease and oil, and that is 
why just a few drops on my cloth leave the 
fixtures and tile so spotless and shiny. I also 
pour a little into the toilet bowl, and let it 
stand while I finish the room. It not only 
disinfects,* but actually keeps the porcelain 
white and clean. Hexol is economical, too! 
It comes in many sized bottles, and you can 
always get it at a nearby drugstore. 


*1% tablespoonsful of Hexol to a quart 
of water makes an effective disinfectant 
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HINTS FOR HOME BAKERS 


Hot and Snowy— 


a Grand Dessert! 


he these biscutts 
wih Pesschmann'’s yellow 
label Yeast for 
EXTRA vitamins. 


SNOW BISCUITS 
2 cups sifted flour 
114 teaspoons sugar 
14 teaspoon salt 
1 cake Fleischmann s Yeast 
% cup lukewarm water 
+ cokteapeen melted shortening 






















together flour, sugar and salt. 
mies yeast in lukewarm a. 
Add to dry ingredients. Add — 
shortening. Dough will be so - 
Turn out on fioured board ~ 
knead dough quickly and ope 
until smooth and elastic. Roll ou 
14 inch thick. Cut with fioured bis- 
cuit cutter. Place on greased - 
Let rise until doubled in bulk, 
about %4 hour. Prick top with we 
Bake in hot oven at 425° F. — 
20 minutes. Makes 16 two-inc 
biscuits. Serve hot with home- 
made jam, jelly or preserves for a 
supper dessert treat! 


FLEISCHMANN’S RECIPE BOOK 
NEWLY REVISED 
FOR WARTIME! 


Clip and ste on a penny 
post card for your free copy 
of Fleischmann’s newly re- 
vised “The Bread Basket.” 
Dozens of easy recipes for 
bread, rolls, desserts. Address 
Standard Brands, Grand Cen- 
tral Annex, Box 477, New 
York 17, N. Y. 








IE 
Address__.____ ee 
Town or City. 
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Adventures in Food 
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)., many a fruit stand today you will 
find the coconut—an invitation to ad- 
venture if there ever was one! Small 
schooners not under wartime shipping 
restrictions are keeping us well supplied 
with this native of far away lands. To 
anyone who likes coconut, there is noth- 
ing to equal the flavor of the freshly- 
grated, moist, white flakes—which can 
be used in every recipe calling for pack- 
aged coconut, and are especially deli- 
cious sprinkled over cream pie, custard, 
cake frosting, vanilla ice cream, fresh 
fruit, curries, and many chicken dishes. 
Fresh coconut has a forbidding appear- 
ance that may frighten the novice. But 
extracting the meat is really not difficult, 
especially if you follow these directions 
sent us by the U.S. Dept. of Agriculture: 
First make a hole in the shell through 
one of the “eyes” with an ice pick or 
other sharp-pointed instrument, and 
drain out the milk. (For added flavor 
use the milk as part of the liquid in any 
recipe calling for coconut.) Put the coco- 
nut in a moderate oven (350°) about 10 
minutes, then cool it so that the flesh 
shrinks from the shell. Tap the shell 
with a hammer to crack it open. Remove 
the white flesh from the shell, and with 
a sharp knife trim off the brown skin. 
Then grate the coconut as needed. Fresh 
coconut must be kept covered in the 
refrigerator like any other fresh food, 
and will keep from one to two weeks. It 
turns sour if it stands any length of time 
in a warm place. 





Memo from Mexico 


To anyone with adventurous tastes in 
food, a visit to a foreign land means a 
chance to sightsee with the palate as 
well as with the eye. Thus recipes and 
simple tricks to give familiar dishes a 
new twist are often found among the 
souvenirs of homeward-bound travelers. 


Mrs. Lucile Rood, currently of Mexico 


City, did not wait until her return to 
tell us about some of the lessons she has 
learned from Mexican cooks. She writes 
most enthusiastically about Mexican 
food, stressing the point that originality 
and ingenuity make even the simplest 
of meals interesting. As an example, she 
describes several ways of serving frijoles 
(Mexican beans) , one of the mainstays 
of the Mexican cuisine: 

First, soak and cook the red beans as 
usual, seasoning them well with onion, 
garlic, and chili powder. When they are 
well done, drain them, saving the liquid, 
and mash the dry beans. At dinnertime, 
fry the mashed beans in bacon or pork 
drippings, and serve these Frijoles Ref- 
ritos as the piéce de resistance. Stewed 
tomatoes, a green salad, and cornbread 
are good accompaniments, and all you 
need for dessert is a bit of fruit. 


As a luncheon dish, Mrs. Rood suggests 
serving the fried, mashed beans this 
way: Cut a thin slice from the top of 
hard French rolls, and scoop out the 
center. Fill the roll “shells” with the hot 
beans, and over them pour a sauce made 
by thickening the bean liquid with some 
of the soft center from the rolls. Sprinkle 
a bit of grated cheese over the top, if 
you like. We'd suggest a good, crisp 
vegetable salad with this. 

A third way to use the mashed beans is 
in a variation of the well-known Mexican 
Tostados. Make very thin cornmeal 
pancakes (you'll find the recipe in any 
standard cook book) , and on each pan- 
cake put a spoonful of filling made by 
blending the mashed beans with a little 
ground, cooked meat and chopped green 
pepper, and then adding enough chili 
sauce or hot sauce to moisten. Fold up 
the filled pancakes, fasten each one se- 
curely with a toothpick, and fry in drip- 
pings until nicely browned. Serve these 
with tomato sauce or chili sauce. 

Mrs. Rood mentions Guacamole as a 
good side-sauce to go with any of these 
bean dishes. To make it, mash the pulp 
of a ripe avocado with a fork until 
smooth, add a slight grating of onion, 
and a dash of lemon juice, and season 
to taste with salt, pepper, and paprika. 
The subtle flavor of this mixture pro- 
vides a refreshing contrast to the highly 
spiced beans. Guacamole can also be 
served on lettuce as a salad. 

Another Mexican salad idea is to cook 
small zucchini just until tender, then 
slice them and marinate the slices in a 
French dressing made with lemon juice 
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Practical Notes on Coconut, Mexican 
Cookery .. Whimsy for Good Measure 





and oil. Serve very cold on lettuce, with 
mayonnaise as an accompaniment. 

On the fruit side, Mrs. Rood tells us 
that stewed oranges are delicious as a 
sauce with roast chicken; that halves of 
grapefruit or oranges sprinkled with 
brown sugar, baked, and served warm, 
are a good dessert or breakfast fruit; and 
that bananas (which are plentiful in 
Mexico) are excellent served with a 
chilled, thin custard sauce as a dessert. 


Quince Candy is a favorite confection in 
Mexico, and here’s Mrs. Rood’s recipe 
for it: Stew the fruit until very tender, 
then drain thoroughly and force through 
a sieve. Add pound for pound of sugar 
and pack the mixture into a mold. Put 
it in the sun or any warm place to dry 
for a few days, then unmold and slice. 
Something to try when quince season 
rolls around! 


Adventures in Poetry 


RATION NOTE 
A gray and elderly cat I know 
Retired from work some years ago 
When offered a home, with cream and 
eanned fish 
And all that a pampered pet could wish. 
But rationing came and rationing stays 
To test the spirit of all gourmets. 
Now I doubt if the feline mind can 
untangle 
Supply and demand and the Lend-Lease 
angle : 
And I doubt if this fellow has even tried, 
Blamed Washington, or whined or why-ed. 
I saw him today at a gopher hole. 
He’d dropped the cream-and-cushion role 
And—no trace of snobbery in his smirk— 
The game old boy’d gone back to work. 
Lucretia Penny 


TEN P, Q, OR X IN THE BLUE STAMPS 
AND THIRTY CENTS, PLEASE 

A fistful of ration stamps makes me feel 

Like the very first time I had anyone deal 

Thirteen cards to me as a child— 

Mittened, baffled, and slightly wild!— 

Or, an introduction at an afternoon tea 

With cantaloupe salad on my knee. 

Or, like being caught in the middle of 

clinging 
Pull-taffy with the telephone ringing. 


(And don’t anybody go get wistful 
And say I ought to be glad I have a 
fistful! ) 
Virginia Brasier 
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$5.00 for New Ideas! 


Imagination — and a well-stocked shelf of 
Tea Garden delicacies — can do wonders in 
overcoming shortages and keeping menus 
varied and nutritious. The ideas in these col- 
umns are from women who have discovered 
how much the fine flavors and high quality of 
Tea Garden Products can contribute to the 
art of good cooking. Send in your recipes 
and suggestions; for every one used we pay 
$5. Address your entry, with the name of 
your Tea Garden dealer, to Tea Garden 
Products Company, San Francisco 11. 


There’s no question about using left-over 
meat these days, but that it can be made 
more appetizing with Tea Garden jelly is 
proved by this recipe from Mrs. A. H. Cowen 
of San Francisco, calling for cold ham. 





Shredded Ham—Tea Garden Style 
\% tablespoon butter l cup cold cooked 
1% cup Tea Garden red ham cut in strips 
jelly (currant is or cubes 
good) Few grains cayenne 
14 cup hot water 
Melt the butter and jelly in a frying 
pan; add cayenne, water and ham. Sim- 
mer about ten minutes and serve hot— 


plain or on toast. 








From Menlo Park, California, Mrs. C. C. 
Warner sends her favorite Tea Garden cake 
recipe. The Tea Garden Syrup, in both cake 
and frosting, gives a unique, delicious flavor 
and will keep the cake moist for several days. 





Frosted Nut Cake 
¥% cup shortening 1% cups cake flour 

14 cup sugar 1% teaspoon salt 
1. cup Tea Garden 214 teaspoons baking 

Syrup powder (If single 

2 well-beaten eggs action; 1% if 
% cup milk double action) 

1 teaspoon vanilla 14 cup chopped nuts 

Cream shortening and sugar; add syrup 
slowly; cream again; add eggs and va- 
nilla; mix thoroughly. Add sifted dry 
ingredients alternately with milk; stir 
in nuts. Bake in 2 greased 8-inch pans 
in moderate oven (375°) for 25 to 30 
minutes. 
Frosting : Cook 1 cup Tea Garden Syrup 
until it spins a thread. Beat two egg 
whites with pimch of salt until stiff; 
add syrup in fine stream, beating all 
the while until icing stands up well. 
Add % teaspoon vanilla and decorate 
with chopped nuts. 

(Note: As Mrs. Warner says, this looks 
like a lot of frosting, but it’s so good 
you can spread it on thick. However, we 
found that making half this amount 
will cover the cake nicely.) 























If you cannot always find the wide choice of 
Tea Garden Products you would like, it is 
because we are sending so much to our 
Armed Forces. Be patient and try again. 





We tried out this emergency dessert, sug- 
gested by Mrs, Mabel E. Nugent of Pomona, 
California, on certain young fry and they 
pronounced it “special good,” so we pass it 
on to other mothers who may need to whip 
up something in that class now and then. 





Hurry-Up Dessert 


Spread graham crackers (5 or 6 to a 
serving) with peanut butter; stack in 
a bowl and, with a knife, break into 
bite-size pieces. Just before serving 
drench generously with Tea Garden 
Syrup and pour about % cup of milk 
over each portion. (Note: Top milk or 
cream if you have it!) The goodness 
depends upon the partial crispness of 
the crackers, so do not let it stand long 
after adding milk. The “special” flavor 
comes from the distinctive goodness of 
Tea Garden Syrup. 











Fruit cookies pack well—into boxes aimed 
for army camps or into the daily lunchbox. 
And this recipe, sent by Mrs. L. K. Gardner 
of Céeur D’Alene, Idaho, should please all 
those who like good, moist fruit cookies. 





Lunchbox Luxury Cookies 

2% cups flour %4 cup sugar 

1 teaspoon soda egg 

1% teaspoon salt 1% cup chopped nuts 

1 teaspoon cinnamon 1144 cups Tea Garden 

14 teaspoon cloves Preserves 

1% cup shortening 

Sift dry ingredients twice; cream short- 
ening and sugar, add egg and beat 
well; add nuts; add dry ingredients 
alternately with the Tea Garden Pre- 
serves, which have first been warmed. 
(Apricot or Apricot-Pineapple are sug- 
gestions.) Drop dough by spoonfuls on 
a greased cookie sheet. Bake in medium 
oven (375°) 20 to 25 minutes. Makes 
about 3 dozen cookies. 








A table syrup with a delicate, distinctive 
flavor that delights every taste, Tea Garden 
Syrup is a real contribution to fine cookery. 
It’s simple, quick desserts most of us want 
these days, so we like the recipe for ginger- 
bread topping sent by Mrs. A. McDonald of 
Burlingame, California. 





Gingerbread De Luxe 

Use your own recipe, or a prepared 
gingerbread mix. While this is baking 
mix a package of cream cheese (Phila- 
delphia style) with a tablespoon of 
cream or canned milk and enough pow- 
dered sugar to make it of a consistency 
to spread easily. When smooth and 
creamy add two tablespoons of your 
favorite Tea Garden Preserves to the 
frosting and spread over the freshly 
baked gingerbread while it is warm. 











The delicious flavors and luscious colors of 
Tea Garden delicacies will add a luxurious 
note to the most simple menu. 


PRESERVES 
JELLIES 
SYRUPS 
GRAPE JUICE 


MARASCHINO | 
CHERRIES 
SWEET 
PICKLED AND / 
BRANDIED 
FRUITS 


TEA 


GARDEN 
QUALITY 





TEA GARDEN PRODUCTS CO. 
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This Year We're Doing 
a Whale of a Lot of 


HOME CANNING 


“We'RE putting up shelves of deli- 
cious home-canned foods. Capturing 
each at its flavor peak—preparing it 
just the way our family prefers. 
“Last year the Ball Blue Book was 
my ‘bible’ for many weeks and thanks 
to it everything turned out splendidly. 
Your book is a God-send to home 


(From a customen’s ceTrer.) 


canners.” 






Can the Ball way! Do as millions 
of women have for more than 60 
years. Home canning gives you 
nourishing foods, balanced 
diet, and saves ration 
points and money. 


BALL BROTHERS COMPANY 
Muncie, Indiana 


BLUE 
BOOK 


Can with care! Follow instruc- 
tions found in each box of jars. 
For complete canning meth- 
ods and recipes send 10c for 
the famous BALL BLUE BOOK. 
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IT’S NO 
MILITARY SECRET— 


That we have the best yarns, in truly 
beautiful colors, at most reasonable prices. 


WRITE FOR SAMPLES 
Tell us your knitting needs and send 10c 
for samples of our yarns, which will be 
refunded to you on your first order. 





THE YARN SHOP 


1120 East 29th Street 
Los Angeles 11, Cal. 


THE YARN SHOP 


650 Alabama Street 
San Francisco 10, Cal. 
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HOOD IDEAS 


Sunset Readers Offer Their 
Housekeeping Suggstions 


SLICING GRAPEFRUIT 

Try slicing grapefruit in thin crescent- 
shaped pieces with the skin left on, just 
as you'd cut watermelon. A bowl of 
these grapefruit sections will save time 
on a busy morning. There is no waste 
and the sections are easy to eat. —B. L, 
D., Salt Lake City, Utah. 





RICKRACK PEASANT TAPE 
Two pieces of rickrack braid of different 
colors twisted together make gay inex- 
pensive peasant tape for new garments 
or to spruce up old ones. Lengths of this 
twisted braid also make attractive 
kitchen curtain tie-backs.—W. W., 
Kerby, Ore. 


TAGGED TOWELS 
When a crowd of week-enders comes to 
our one-bathroom summer house, I pro- 
vide towels and wash cloths for each per- 
son on an individually tagged coat 
hanger hung on a cord across the bath- 
room.—D.W., La Crescenta, Calif. 


TRAY STORAGE 
Anyone who has prepared for a tea or 
cocktail party knows what a problem it 
is to store trays of sandwiches and ca- 
napés until party time. When there is 
not a square inch of space left on any of 
the kitchen working surfaces and Junior 
is banished from the kitchen for fear he'll 
sit on some food—then it’s time to call 
on the portable clothes dryer for help. 





Set the trays across the rungs, or if they 
won't fit, place tahJe leaves or other 
suitable boards on the dryer to make 
shelves. The dryer also serves as a handy 
place to set the unwaslied dishes as the 
party progresses—Z. E. P., Lindsay, 
Calif. 
CLOTHES-BASKET STAND 
A waist-high redwood post driven into 
the ground near your clothes-line, with 
a top piece large enough to hold your 
clothes-basket, makes a useful washday 
(More Good Ideas on Page 30) 


‘ 








Waren two old-time favorite condi- 
ments get together, you've got an ex- 
citing combination for any main-course 
dish. Spice-up rationed meals with 
Best Foods Mustard-with-Horseradish. 
Use it on all foods on which you for- 
merly used ordinary mustard. 


TRY Best FoopsS 


MUSTARD 


WITH 
HORSERADISH 


A Product of The Best Foods, Inc 
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MOST POPULAR BRAND ON 
THE WEST COAST 


WICE-RICH 


Rich in Vitamins 






Libby’s Tomato J 


Rich in Flavo 


@ Libby’s is pressed from full-ripe tomatoes on the very day these 
plump beauties yield juice with the richest, most delicious flavor. 

And then ... Libby protects that juice so it comes to you rich 
in vitamins. Juice packed with such care as Libby’s use is rich in 
Vitamin Cand Vitamin A... aready source of Vitamins B, and G. 








No wonder West Coast people prefer this brand of tomato juice 


to all others—have made it the real leader! 


Lys) 


NEILL & LIBBY 


So when you buy tomato juice, take only this favorite brand LIBBY, M 
that’s twice-rich. You can wisely look to Libby’s for perfection. 


Listen to MY TRUE STORY ... thrilling real-life dramas! Every morning, Monday 
through Friday, 10:30 PWT, 11:30 MWT. Blue Network Stations. 
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WiLL You 
SHARE 


a tuna sandwich 





with a lonesome 
kid in a canteen? 


Sandwiches are the most popular 
item in most canteens. And among 
the most popular are luna sand- 
wiches. So, next time you can't get 
these famous quality brands of tuna 
at your grocer's, it may be because 
some of the limited supply has gone 
to canteens... here, there and every- 
where . . . for the boys in uniform. 
And, that’s just the way you'd want 
it, we're sure! 


VAN CAMP SEA FOOD CO., INC. 
Terminal Island, California 















Buy EITHER brand... 


is the same 





You are an American 


...buy WAR BONDS! 














More Good Ideas 


accessory. You simply stand in one spot 
(if you have the revolving- or pulley- 
type clothes-line) and hang up the 
clothes without stooping. The stand also 
keeps the bottom of the basket free 


E. D. W., Glendale, Calif. 


QUICK APPLE PIE 
It’s a good idea to use the coarsest blade 
of your grater to slice the apples for pie. 
You will save at least one third the time 
required to do the job by hand.—S. M. 
I., Los Angeles. 





from soil. 


SUNSET SHELF 

When my file of articles cut from Sunset 
began to reach alarming proportions, my 
husband came to my rescue. He built 
me a special shelf to hold my copies of 
the magazine. I still have a file, but now 
it’s only to tell me in what issue Ill find 
certain articles—C. B., Marysvillle, 
Calif. 





SAFETY PINNING 


In pinning rugs, bath mats, or other 
heavy articles on the clothes line, catch 
two thicknesses of fabric with clothes 
pins below the line to prevent them 
from slipping off. This system is equally 
effective for smaller articles on windy 


days.—C. W. T., Altadena, Calif. 


FABRIC NEWS 

Western designers, in tune with the 
needs of wartime living, have created 
something new in fabrics—extra-wide 
yardage printed with color-fast, hand- 
blocked designs in units. There’s no end 
of things you can make with the units, 
alone or in combination—curtains, place 
mats, runners, aprons, towels, bed 
spreads, table cloths, etc. Non-sewers 
needn't be frightened away, for only 
simple hemming is required for most of 
the projects. Several attractive fruit and 
flower patterns are available. Other new 
fabrics created by Western designers in- 
clude colorful border prints that make 
an apron or a dressing table skirt in a 
jiffy; bold hand-screened prints of torch 
ginger, hibiscus, philodendron, and other 
tropical plants for draperies; rugged, 
nubby, hand-printed drapery fabrics 
that fit right in with Western living. All 
of these fabrics are being featured by 
leading Western stores. 





Readers’ Good Ideas on shortcuts to 
easier and better Western living are al- 
ways welcome. For each one published 
we pay $2 upon publication. Unused 
ideas cannot be returned unless accom- 
panied by postage. 























DURKEE’S Mayonnaise makes _| 
better salads, tastier dressings... 
gives new goodness to every- 
thing you use it with... because 
it’s genuine mayonnaise, made 


with fresh eggs. 
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SAUCE 


a delightful change 
from ketchup 
A+1 Sauce makes today’s HASH 
as tasty as yesterday’s Roast! 


Write for free recipes, “Cooking for a Man.” 
G.F. Heublein & Bro., Hartford 1, Conn. 


The DASH that 
makes the DISH 
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VICTORY IDEAS 


Tips from Washington, D. C. 
and Sunset Readers’ Homes 





THE MOTH FIGHTING FRONT 
Ten to one, everything you think you 
know about moths and their habits is 
probably wrong. We were shocked at our 
faulty knowledge when we read the new 
U.S. Department of Agriculture leaflet, 
Clothes Moths. If you want to catch up 
on the latest facts about moth control, 
you can write for a free copy of this leaf- 
let, No. 145, to the U. S. Dept. of Agri- 
culture, Washington 25, D.C. 


WATER BOTTLE REPAIR 
Here’s an easy way to mend a leak in a 
hot water bottle: Cover the leak with 
clear nail polish, then patch with adhe- 
sive tape; apply a coat of nail polish to 
the adhesive tape. Let dry thoroughly 
and apply one more coat of polish. The 
patch will last for many months.— 


H.E.C., Salem, Ore. 


STORAGE BINS 
If your kitchen lacks vegetable storage 
bins, you'll find that metal waste bas- 
kets, enameled to match your kitchen, 
make effective substitutes. —J. R., Sac- 


ramento, Calif. 
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WARTIME BRUSHES 

Wartime brushes need special handling 
to insure good results and to keep them 
in good condition. If a new brush is put 
directly into the paint pot without first 
soaking in linseed oil, the paint will ad- 
here to it much more permanently and 
make it harder to clean. The oil, on the 
other hand, saturates the bristles and 
prevents them from absorbing pigment, 
keeps brushes more flexible, much easier 
to clean, and easier to use in spreading 
paint. 





A SAVING WAY 
Our bread comes wrapped in waxed 
paper and we use every last scrap of it. 
First we put a sheet on the bottom of 
our bread box to help keep the bread 
moist and catch stray crumbs. We 
spread freshly baked cookies out on a 
sheet of bread paper to cool. Then we 
(More Victory Ideas on Page 32) 
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.. UMM! DURKEES 
TROCO MARGARINE 
IS CHURNED WITH 

FRESH, PASTEURIZED 
SKIM MILK | 
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Bate good on vegetables 
lastes good on everything [ 3 
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So mild. ..so sweet... so country fresh in flavor ... you'll 
love Durkee’s Troco Margarine, especially on vegetables. It 
melts right in and brings out all the garden goodness. Durkee’s 
Troco Margarine is made with pure vegetable oils from 
American farms, churned with fresh pasteurized skim milk, 


and every pound is enriched with 9,000 units of Vitamin A. 


IMPROVES ALL FOODS...IN THEM AND ON THEM 
Spread Durkee’s Troco Margarine on all your breads... use it to season 
vegetables, make sauces, for frying! Bake delicious cakes, pastries and 
hot breads with it, too. 

SPREAD..COOK..BAKE..FRY 


One of the Basic 7 Foods 
Recommended in the U. S. 
Nutrition Food Rules. 








Other Durkee Famous Foods 
OURKEES FAMOUS DRESSING OURKEES SPICES 
DURKEE'S WORCESTERSHIRE SAUCE. OURKEE S MAYONNAISE 


DIVISION OF THE GLIDDEN COMPANY 
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Wines with a past... 


for your pleasure today 





F / Ca WUE Chal Wore ff Here, half a century ago, 


a vintner of Italian Swiss Colony candles a wine... tests its 
clarity in preparation for a great European wine-judging. And 
the Colony’s wines won another gold meda: ... one of many 
captured at world expositions. 

Today, the vineyards of this unique wine-growing Colony still 
flourish— without irrigation—in the heart of California’s fine- 
wine district. And descendants of the Colony’s founders have 
carried on its great wine-growing traditions , .. to bring you 
true wine-enjoyment. 

Won’t you try one of the Colony’s superb dinner wines? ... 
perhaps Tipo Red or White, or Gold Medal California Bur- 
gundy or Sauterne? “Candle” it for clarity... catch its bouquet 
... taste its flavor! You'll give it your “award of merit.” 
Exceptionally fine, too, are the Colony’s sweet dessert wines, 
such as Private Stock California Port, Sherry and Muscatel. 


ar ASTI, CALIFORN/q~ 








More Victory Ideas 


lift the four corners of the paper, twist 
them together, and place each pack of 
cookies in a cookie tin. 

The ends clipped off the bread wrapper 
(without being opened out) make neat 
bags just big enough to hold a sand- 
wich, a slice of cake, tarts, or fresh fruit 
in the lunch box. The remaining center 
strip of waxed paper can be used to line 
the lunch box.—L. Y. N., San Clemente, 
Calif. 

Waxed bread wrappers are time and 
labor savers when used on the board 
where you are rolling out pie or cookie 
dough. We also use one on the cutting 
board when cutting off fat from meat for 
the salvage drive, and we don’t have to 
scrub the board afterwards— M. U., 
Santa Cruz, Calif. 





SINK PROTECTION 
Whenever I’m washing dishes in a dish- 
pan I always put a strip of paper towel- 
ing under the pan to keep the metal 
from marking the porcelain sink.—W. 
M., Arvin, Calif. 











LUNCH BOX EYE OPENER 

If you think you’re doing a good job on 
those lunches you’re packing every 
morning, try this experiment. When you 
pack the family’s lunches, pack an exact 
duplicate for yourself. When noontime 
rolls around, YOU EAT THAT 
LUNCH! Don’t add any extras (like 
hot coffee or tea) unless the members 
of your family get them regularly, too. 
And later, don’t add mid-afternoon 
snacks, even if the lunch left you feel- 
ing hungry. Don’t store it in the refrig- 
erator during the morning, either; treat 
it just the way the away-from-homes 
have to. Eat it, and like it! Or didn’t 
you? 

Make this test at least once a month. 
Your reactions will grade you, and your 
conscience will guide you thereafter. 
And you may be surprised at the things 
that happen to a lunch (and an appe- 
tite) between morning packing and 
noontime eating —R. O. N., Marysville, 
Calif. 





Your Victory Ideas may help others to 
conserve and salvage vital war mate- 
rials. For each idea published we award 
a $1 bonus in War Savings Stamps in 
addition to the $2 we customarily pay 
for readers’ Good Ideas. Send them to 
Sunset Magazine, 576 Sacramento St., 
San Francisco 11. None can be acknowl- 
edged or returned unless accompanied 
by return postage. a 
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You can win up to 


1290.00 


Maturity Value 


WAR BONDS gr 


(see prize list) 


One contest starts April 15. 
Another May 22. $1375.00 
in Bonds and Stamps given 
away in each contest. Plus 
$1000.00 Bond grand prize. 





N WAR BONDS 
AND STAMPS 
361 PRIZES! 


Just tell us in 10 WORDS 


why you like Tea Timers 


3 june 30) 
(closing Bonds 
CONTEST Fa) 00 inWer” ids 
- ponds $250 40 in Wor Bon 
$250.00 — Bonds 130.00 war ae 
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‘ach an ee eo ye war HOMES 7500 Total 
to 308 see, 00 ee 90 Total " 
wont 150 PF $137 RIZE 
D0 T= GRAND PRY 
BOND en eoneee 
$100 vet. Co “ entice subs pone Maturity 
for the War 
Amounts 05 


yp 


FOLLOW THESE SIMPLE RULES 


midnight June 30, 1944. No entry post- 
marked later than midnight June 30, 
1944, will be eligible for an award. Send 
your entries to Tea Timer Crackers, 
Box 2616, Terminal Annex, Los An- 
geles 54, California. 


Tell in 10 words or less why you like 
Tea Timer Crackers. Entries will be 
judged on basis of their originality, 
aptness and clarity, not on unusual or 
fancy methods of presentation, Print 
your suggestion with your own name 
and address on entry blank, 


1. 


In event of ties for any prize offered, 
a prize identical with that tied for 
will be awarded each tying contestant. 
Prize winners will be notified by mail. 
Complete list of winners available on 
request. 


The decision of the judges will be 
final. All entries become the property 
of Tea Timer Crackers and may be 
used for publication or other adver- 
tising use. No entries will be returned 
or acknowledged. 


These contests are open to everyone 
residing in California, Arizona and 
Western Nevada except employees of 
Tea Timer Crackers, the stores where 
these crackers are sold, the advertis- 
ing agents and their families. 


Send in as many entries as you wish. 
Write only one suggestion on each 
entry blank and accompany each en- 
try you send with one top from a Tea 
Timer box (or facsimile of it). 


2. 5. 


Two separate contests will be held, and 
two sets of identical prizes awarded. 
You may enter and win in both 
contests. The Grand Prize will be 
awarded for the best entry during the 
entire period of both contests. 


3 6. 


First contest starts April 15, 1944, and 
closes at midnight May 21, 1944. En- 
tries postmarked later than this date 
will be entered in second contest 
which starts May 22 and closes at 
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Get a package of Tea Timers, and taste these 
delectable new crackers. Savor their butter-like 
goodness, slightly salty tang, crisp freshness. 

Then jot down in 10 words or less why you like 
Tea Timers. For instance, you might say “I like 
Tea Timers because their rich flaky texture is 
ideal for every cracker use.” A sentence as simple 
as that can win you up to $1250.00 in War Bonds! 

Tea Timers are a new exciting cracker with a 
distinctive, different flavor. Grand with soups and 
salads. Ideal with beverages of all kinds. 

So get Tea Timer Crackers from your grocer 
and start writing! Read the easy rules, clip the 
entry blank (extra blanks available at your gro- 
cer’s), and send in your first entry right away. 


at SAFEWAY 


MAIL THIS ENTRY BLANK TODAY 


TEA TIMER WAR BOND CONTEST 





TEA TIMER CRACKERS 
BOX 2616, TERMINAL ANNEX 
LOS ANGELES 54, CALIFORNIA 


1 LIKE TEA TIMERS BECAUSE 














(10 words or less) 


Enclosed please find one top from a Tea Timer box. 








Name 

(please print) 
Address 
City State 





Get extra entry blanks free at Safeway Stores 
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So tasy to do! 


Cheese qrill,a new way! 


1 mashed bard-cooked egg: 
2 tbsp. grated or packaged 
cheese; 2 tbsp. Durkee’s Dress- 
img; salt to taste. Mix well; 
spread on bread; grill in bot oven. 


So tasty you'll smack your lips! Nothing 
like Durkee’s Famous Dressing to give 
pep and flavor to salads, sandwiches, 
fish or meat. Rich, golden, mellow, it 
pours easily and has plenty of body 
and plenty of tang! Write for NEW, 
EASY-TO-DO RECIPES to Durkee’s, 
2900 5th Street, Berkeley, California. 


DRESS (Tap Wiry 










Pearce 


Blankets 


One day the war will be over 
and Pearce Blankets will again 
be readily available to lovers 
of quality merchandise. It’s 
patriotic now to make your 
Pearce blankets do and to put 
more money into war bonds. 
A few Pearce Blankets are 
going to leading stores to par- 
tially supply your pressing 
needs. See them. The fine weav- 
ing, the deep springy nap, the 
smart styling are indicative of 
the high standard of quality 
maintained by Pearce since 
1805. 


$9.95 to $17.95 


Write for sample swatch 


Pearce Manufacturing Co. 
Oldest Blanket Mill in America 
LATROBE, PA. 
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aa the word “crawfish” is men- 
tioned, we think of Portland, Oregon. A 
crawfish supper enjoyed there some 
years ago probably accounts for the 
word association. Crayfish is the pre- 
ferred name for this junior member of 
the lobster tribe, but in our youth we 
caught “crawfish” and that they will be 
in this page of the records of the Chefs 
of the West. Logically we can’t say that 


‘crawfish are partial to Portland. That 


many Oregonians are partial to them we 
know. But our personal experience in 
catching and eating them has been coast- 
wide. 

The Western crawfish, at home in almost 
every stream from British Columbia to 
Southern California, attains a length of 
3 to 6 inches. They live in burrows, 
from 3 inches to a yard deep, in the 
banks of streams. No particular skill 
or fancy equipment is needed to catch 
them. 

All you need are a homemade net, a piece 
of string, a pole cut at the stream, a 
piece of scrap meat or liver for bait, and 
a sack. Drop your bait into a hole, pref- 
erably one near a shaded rock or a par- 
tially submerged stump or log. Now 
here’s where you'll see some of nature’s 
camouflage wizardry. For, pretty soon, 
what you thought was a rock, shadow, 
or leaf will turn out to be a crawfish 
hustling toward your bait! Wait until 
he’s tasted-it and decided to hold on! 
Then lift your pole slowly, slide the net 
under him, and raise it quickly! Soon 
you will get the knack and catch them 
three and four at a time, and in an hour 
or two, you will have the makings of a 
meal for an epicure. 

While no sportsman will boast of his 
crawfish-catching skill, any man who 
appreciates the delicate flavor of these 





of the West 


Adventures in the Art of Cooking 


-.. with men... by men... for men 


. crustaceans and works out ways and 


means to protect and enhance that fla- 
vor is a cook entitled to the high 
recognition of the order of the Chefs of 
the West. A crimson-shielded snow white 
chef's hat goes to W. A. Heimann of 
Burlingame, California, for his luncheon 
specialty: 





outside stalks celery 
clove garlic, sliced 
onion, quartered 
bay leaves 
tablespoons salt 
cup white wine 

40 live crawfish 


~WN——wb 


Bring a gallon of water to a boil; add 
the celery, garlic, onion, bay leaves, and 
salt. At the rolling boiling point, add the 
wine and the live crawfish, and cook until 
the crawfish redden. (It takes about 15 
minutes at a maintained rolling boil.) 
Remove the crawfish to cool. Break off 
the claws which are large enough to hold 
meat, and cut off the tails with a butcher 
knife. Place the claws on their edges, 
break the shells by striking with a piece 
of wood, and remove the meat. To clean 
the tails, hold a tail in your left hand, 
with the thumb of the right hand over 
the belly side of the tail, and press with 
your left fingers to break the crawfish 
shell. Remove and wash the meat, and 
place it in a bow] with the leg meat. 
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CRAWFISH 
| AU COURT BOUILLION 





Serve the meat in this manner: Place 
two slices of buttered white bread on a 
dinner plate, cover with crisp lettuce 
leaves (to prevent the open-faced sand- 
wich from being soggy) cover with craw- 
fish meat, and top with a Louis dressing 
made to your taste with mayonnaise, 
catsup, sugar, salt, lemon juice, Wor- 
cestershire sauce, and chopped parsley. 
Serve with a bottle of your favorite beer. 


—W. A. Heimann, Burlingame, Calif. 


To those who insist that the pleasure of 
eating crawfish is half ceremony and half 
taste we recommend Crawfish au Court 
Bouillon. Here the color of the shell and 
the technique of extracting the meat add 
color and excitement to good eating. 


CRAWFISH AU COURT BOUILLON 


1 celery root, diced 
2 corrots, diced 
1 onion, chopped 
Small bunch of parsley 
1 bay leaf 
Pinch of thyme 
Salt to taste 
pint white wine 
40 live crawfish 
Brandy 
Butter 
teaspoon quick-cooking tapioca 


~ 


_ 


Pinch of cayenne 


Bring a pint of water to a boil; add cel- 
ery root, carrots, onion, parsley, bay leaf, 
thyme, and salt. Boil for 10 minutes, 
then add the wine and boil for 5 min- 
utes longer. Meanwhile, bring a gallon 
of salted water to a rolling boil, add the 
crawfish, and cook until they are red. 
Remove the crawfish, break off the small 
legs, discard, then cook the crawfish in 
court bouillon for 10 minutes, tossing 
them while they cook. Remove the craw- 
fish and quickly strain the bouillon. 
Measure out about half of this bouillon 
and add a little brandy; add a teaspoon 
of butter and the tapioca, and cook until 
tapioca is clear. Add salt to taste, cay- 
enne, and more small pieces of butter. 
Pour over the crawfish, toss them well, 
and serve with a sprinkling of chopped 
parsley, which adds flavor and color. 
Serves 4. 

As Western fruits and vegetables begin 
to appear on the market and in the Vic- 
tory garden, you will be thinking of new 
ways to use them. Chef Gordon Good- 
win is waiting to see those recipes and 
award a billowy chef's cap to each man 
whose contribution is published. 
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The incomparable beauty of St. Marys blankets . . . their 
rare softness and supreme warmth 
; precious all-virgin-wool blankets the favored choice of women 
14 who love fine things. Look for the identifying label — be sure 
| of St. Marys quality even if you have 
to wait a little longer. More and 
more of these exquisite blankets will 


i be available as conditions permit. fare. Send for © free copy. 


St. Marys, Ohio 





. . . have made these 


FREE BOOKLET 


Tells how to keep your fine 
blankets soft, fluffy and 
beautiful. Contains dozens 
of cogpeations on blanket 






















it’s so easy to have green, 

leafy plants, exquisite flowers, lovely 
roses and big yield garden vegetables. 
9 Each tablet a rich balanced meal, plus 
Vitamin B1. . Satisfacti or 
money back. 25¢, 50c, $1, $2. 75. Dealers 
Tress or postpaid Plantabbs Company, 
one 0/ Baltimore-1, Md. 


PLANTABBS 















A FRAGRANT FACIAL CLEANSER — 
GIVES your face youthful loveliness 
Tingles retreshingly as it removes dirt, 
grime. An excellent powder base. 








ra Buy AMBROSIA Liquid Beauty 
5» Aids at Drug. Dept. & 10c Stores 
HINZE AMBROSIA.NEW YORK CITY 

















EASY to HANG 


mirrors, pictures, wall decorations 


wit MOORE 


PUSH-PINS * PUSH-LESS HANGERS 
, Won't mar walls. At stationery. 
and hard stores. 













MOORE PUSH-PIN CO., PHILADELPHIA, PA 











WILL PRODUCE AN AVERAGE 


30 Ess. 


OF RICH VICTORY FRUIT! 


WILL ADD 
THE FLAVOR j 
NATURE FORGOTE! 


FOODS NEED ral 


Jang (NALLEYS) 


THE PERFECT SALAD DRESSING 











by your 
Jat-lalel bY, 





SLIP-COVERS COVER MANY A “SLIP” 
If your furniture is shabby—or you're 
tired of its appearance, camouflage 
it with slip-covers. They’re easy to 
make and do wonders for the home 
and morale. Brightly colored chintz 
or other gay materials will add new 
life—change the whole atmosphere 
of a room. All you need is material, 
a sewing machine and a wee bit of 
patience. 





STORING A “HUNK” OF TRUNK? 
Got one of those big babies that take 
everything but the kitchen sink? Or 
just a plain ordinary one? Whatever 
you have to store—from a trunk to a 
bunk—remember that Lyon will guard 
your goods—take real loving care of 
them—for only a few cents a day. 








PAMPER YOUR VACUUM CLEANER 

Lengthen its life by proper care. 
Empty bag, after every using. Brush 
it inside and out; never wash it. Don’t 
yank cordoutof electric socket; grasp 
plug and pull gently. And if you have 
no need for it now—don’t sell. Store 
at Lyon where it will be safe until 
you need it again. 


VAN & STORAGE CO. 
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PHOTOS BY JAMES A. LAWRENCE 





Let greeting cards frame selected snapshots to be sent to men and women in the Service 


I. writing to friends and relatives in 
the Service, most of us wish that we 


could find ways of going beyond the. 


limitations of pen and ink, ways of pro- 
jecting ourselves and familiar home 
scenes into the letters. With this 
thought in mind our Good Ideas Editor, 
Ellen Sheridan, went out on an asking- 
bee—to ask for suggestions and ideas 
from people who have been successful 
correspondents. Here and on page 38 





Gift at left is wrapped in a short story, tied 
with a pair of shoe laces. Gift at right is 
decorated with picture cut from magazine 


In center is a magazine short story, bound 
in construction paper, appropriately illus- 
trated. Stitch pages on the sewing machine 


are some of the things she learned. 


Of all the good ideas on letter writing 
we give first place to this one: Write 
often! You can’t write too often. If 
your Service man or woman is overseas, 
don’t forget to take advantage of V- 
mail, and keep posted on the latest rules 
for sending packages. Your post office 
can help you with the regulations and 
keep you supplied with V-mail blanks 
as well. 





A “wish-you-were-here” book is a good 
way to let someone know he or she was 
missed at a party. Here’s how it is made: 


Decorate the cover of small notebook with 
appropriate sketch or cut-out; have each 
guest at the party write a message or jingle 
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Use pictures and cartoons cut from maga- 
zines to illustrate letter, or whole letter can 
be “written” with cutout words, pictures 





Anyone can draw stick figures to liven up 
letters immeasurably. Use bold black ink 
and broad pen, plus bright dashes of color 






: I am gnaious to 
2 Now iP you resemble this J 
Ophea cf ajou, im AoW “eur 
Sumoundings. I. shall te 
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> hp 
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For a change in stationery use shelf paper 
and send a scroll-type letter in cardboard 
mailing tube. Don’t forget illustrations! 

















The best “pin-up” picture of ail to send to 
a father ts his youngster’s conception of 





home, pets, etc. Frame it with ee 
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Letter files for those in the Service or at 
home. Upper left, covered cardboard case 
turns dime store file into something special 


A box-type bill file from the dime store 
(lower left) takes on new interest as a 
letter holder when covered with a war map 
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Large envelopes in corduroy covered loose- 
leaf notebook (upper right) hold letters and 
photographs from a traveling Service man 


File at lower right consists of cover from 
a discarded book glued over a wooden box. 
Whole thing has been covered with paper 











This Easy, Fragrant Way 


Here’s a special feature you will like 
about BUG-A-BOO INSECT SPRAY. 
Not only does it kill moths and other 
household pests quickly, but it leaves 
a pleasant, pine-like fragrance. 
BUG-A-BOO is a sure, effective spray 
for moths, flies, mosquitoes, ants, silver 
fish and other insects, and, when sprayed 
as directed, will not stain clothing, 
drapes, upholstery or wall coverings. 
When packing away blankets and 
other woolens and fabrics, protect them 
from moths with BUG-A-BOO MOTH 
CRYSTALS that destroy the moth 
larvae before they become destructive. 
Both of these products bear the famous 
symbol of quality- the Flying Red Horse. 
Bug-a-boo Insect Spray and Bug-a- 
boo Moth Crystals are sold by leading 
department and hardware stores and 
Mobilgas Dealers. 





Marketed by 
GENERAL PETROLEUM CORP. 
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BAKE HIM SOME NEW 
PLANTATION COOKIES 


SERVICE MEN LOVE ‘EM 























Hew BLESS YOU for these yummy, 
Plantation Cookies. So chewy, so fresh- 
lasting, so full of plump, flavorful Planters 
Peanuts, that service men taste them and 
say, “ah-ummm”—but appreciatively. And 
it’s a mighty easy cookie... only 7 simple 
ingredients, 4 minutes to mix, 8 minutes 
to bake. Cost only 8c a dozen, yet taste like 
a “million.” Bake him up a batch today! 


ANO HELL LOVE You 
FOR SENOING HIM 
A BOXFUL/ 








COOKIES 
PLANTERS PLANTATION COOKIES 















Cream % cup butter or margarine Drop by half-teaspoonfuls 
ae % cup brown sugar, on well-greased cookie 
we ' — pecked sheet. Place high in mod- 
1 teaspoon vanilla erately hot oven (400 de 

grees), bake 8 minutes. 

Stirin %cup sifted flour Remove at once from the 







1 cup (4 five-cent bags) 
Planters Peanuts 


% cup chopped raisins 
(if desired) 


cookie sheet, using cake 
turner. Makes about fifty 
delicious cookies. 









Peggy Planters says: Remember, Planters Peanuts 
are NOT rationed. And so nourishing they're hailed as 
America's NEW cooking discovery. Use them every day. 






Radio News Digest for the West! Planters Peanuts bring you 
8 news programs a week. CBS—Harry W. Flannery, Tues., 
Thurs., Sat. 5:30 p.m. NBC— Louis P. Lochner, Wed., Thurs., 
Pri., Sat. 5:45 p.m. CBS—William Winter, Sun. 5:30 p. m. 
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LETTERS PLUS 


More on Writing to Friends 
And Relatives in the Service 


Hl... how to put the “plus” in your 
correspondence with the armed forces: 
Send cartoons and clippings with letters, 
often. An item from the local paper is 
always welcome, but don’t stop there. 
Collect follow-ups on the clipping for 
a week or so, and send the whole story. 
Look in every Service man’s or woman’s 
quarters and you'll find at least one 
photograph. Anything so important de- 
serves special consideration. Send as 
many snapshots as you can, and have 
studio portraits made occasionally. If 
Junioy has.a birthday party, take a 
series of snaps to tell a picture-story. 
Include Junior’s friends, the cake, and 
the table decorations, as well as the 
games. Don’t forget to photograph the 
family pets, the Victory garden, the new 
chair for the living room, the house 
when the Paul’s Scarlet is in bloom. 
If you’re a puzzle addict, make up your 
own puzzle letters. Jig-saw puzzles, 
crosswords, acrostics, and such adapt 
themselves well. A set of anagrams 
comes in handy when you’re making 
them. Be sure not to send puzzle letters 
overseas. The censor won’t be sympa- 
thetic. 

Fill-in letters are amusing. You write the 
letter, and let the Service man fill in 
the blanks. You’re sure to get an im- 
mediate answer! Another quick-answer- 
bringer is a self addressed envelope en- 
closed with your letter. 

There are many small gifts that can be 
enclosed with letters. Very welcome in- 
deed are white handkerchiefs, money, 
books of airmail stamps, pocket-size cal- 
endars, razor blades, hosiery (for the 
Service woman), and a week’s collec- 
tion of a favorite newspaper column or 
comic strip. 

All edible gifts should be divisible by at 
least ten, for Service men love to share 
home-made delicacies. Sugared nuts and 
dried fruits go through the mail better 
than candy. Be sure to pack all food in 
tin or wood. Anything that is raised on 
a Service man’s own farm or in his home 
garden has a special appeal. 

Other good gift ideas include a pocket 
magnifying glass (to look at tiny snap- 
shots), a compass, a pair of good sun 
glasses, clothes-pins, pocket dictionaries, 
and any other paper-bound pocket-size 
books, cotton bathrobes, and small hur- 
ricane-type cigarette lighters. The most 
important thing about gift sending is 
the packing. Check with your post office 
on the proper ways to do it. 
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Zenith’s Crusade to Lower the Cost of Hearing 
Brings High Quality within Reach of All! 


The New Zenith 
Radionic Hearing Aid 


Lyn. all over America, hard of hearing persons 
who had given up hope of being helped, or who 
could not afford an adequate hearing aid, are finding 
a new world of happiness. They are discovering the 
thrill of “Radionic Hearing” with this high quality 
precision instrument at about one-quarter the price of 
other vacuum-tube instruments on the market today! 


Zenith, pioneer in radionics and world’s leading 
manufacturer of radionic products exclusively, 
has brought the hard of hearing “Another 
Zenith First.” It places the fine precision qual- 
ity that modern science and engineering can 
produce within reach of all who need it. 


If we at Zenith never made a dollar on the 
New Zenith Radionic Hearing Aid, we would 
feel repaid a thousandfold by the expressions of delight, 
the smiles and in many cases the tears, of sheer gladness 
on the faces of these grateful people. 


For the first time, many of them are able to hold 
vital wartime jobs and do their rightful share in Uncle 
Sam's wartime emergency. Many are hearing, for the 
first time in years, the voices of their children, their 
families, their friends. Handicapped youngsters, too, 
can now be saved from lives of failure and misunder- 
standing due to hearing deficiencies. 78% of all who 
are buying this revolutionary new instrument have 
never owned an adequate hearing aid before! 


If you are hard of hearing, you owe it to yourself— 
your friends—and your country—to see a demonstration 
of the great advantages which ONLY ZENITH offers in 
a hearing aid. If you have a relative or friend who is 
hard of hearing, you owe it to them to urge attending 
a demonstration now going on at your local optical 
establishment franchised by Zenith. Let their ears be 
the judge. No one is pressed to buy. No salesman calls 
at the home. For free descriptive booklet, mail the con- 
venient coupon below—today. 


To Physicians: A detailed scientific description will 
be sent upon request. Further technical details will 
appear in medical journals. 


There are cases in which defi- 
cient hearing is caused by a 


BY THE MAKERS OF 


‘40 


READY TO WEAR 
Complete with Radionic Tubes, 
Crystal Microphone, Magnetic 
Earphone and Batteries. One 
model—no"‘decoys”’... One price 
—$40...One quality—our best. 
Covered by a liberal guarantee. 


Accepted by American Medical Association 


Council on Physical Therapy 


ONLY ZENITH GIVES YOU: 


1 The fine precision quality that 

modern knowledge and engineer- 
ing make possible in a hearing aid, 
yet priced at only $40, complete, ready 
to wear. One model—no ‘‘decoys’’... One 
price—$40 . . . One quality—our best. 
You need not pay more or accept less. 


Four-Position Tone Control. The 

flick of your finger instantly adjusts 
it to the most effective combination of 
low, medium and high tones for indi- 
vidual needs in varying surroundings, 
hearing deficiencies in various ranges. 
No further adjustments necessary. 


3 Special Battery-Saver Circuit. In- 

sures economy in battery consump- 
tion... results in substantial saving 
of battery life and battery replacement 
expense. 


4 Zenith Quality—Zenith Guarantee. 

Zenith, world’s leading manufac- 
turer of radionic products exclusively, 
is fortunate in having the knowledge 
of precision production that makes 
possible this quality hearing aid at a 
remarkably low price. Guaranteed for 
a full year, with unique service insur- 
ance plan. 


The Zenith Radionic Hearing Aid is available through 


taki 


tahlich 





rep optical 


ts franchised by Zenith. 


f-— Mail Coupon for Free Descriptive Booklet 71 















Zenith Radio Corporation, Dept. SU-2 

P. O. Box 6940A, Chicago 1, Illinois 

Please send me your FREE descriptive booklet on 
the New Zenith Radionic Hearing Aid. 


progressive disease and any 
hearing aid may do harm by 
giving a false sense of security. 
Therefore, we recommend that 





en _ i 
RADIO you consult your otologist or Name skectiais 
LONG DISTANCES ear doctor to make sure that Address 
oor . . . 5 om naucceenaseasneasean= ales ———EE7E 
RADIONIC PRODUCTS EXCLUSIVELY— your hearing deficiency is the 
WORLD’S LEADING MANUFACTURER type that can be benefited by City pS 
COPYRIGHT 1944, ZENITH RADIO CORP. the use of a hearing aid. tte wencianemmmnenaanenel 
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f How to 


CURE & 
SMOKE 


Meat - Fish - Poultry ... 








a delicious flavors of home-cured- 
and-smoked chicken, turkey, fish, ham, 
and other meats are not reserved solely 
for those who live on a farm. Even the 
city dweller can enjoy them, for the 
smokehouse equipment shown on these 
pages can be installed in a space as 
small as an average back yard. 

Food is cured and smoked for two rea- 
sons: as a means of preservation, and 
for flavor. The history of curing and 
smoking meat goes back to the fifth cen- 
tury B.C. On our own continent, the 
Indians combined dried fruits and vege- 
tables with dried smoked meat in pem- 
mican—the staple of their diet. 


Before anyone starts out on a hobby of 
curing and smoking food at home, he 
should build up a file of information on 
the subject. We recommend the Gov- 
ernment booklets, Pork on the Farm 
(5 cents), and Smokehouses and Hog 
Slaughtering Equipment (free). Both 
of these are obtainable from the Super- 
intendent of Documents, Washington, 
D.C. We also recommend Home Meat 
Curing, published by the Morton Salt 
Company, for a complete explanation of 
the use of commercially prepared cures 


| 
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held at temperatures higher than 40° 
is subject to spoilage. 

Spoilage in cured hams, shoulders, and 
other large pieces of meat usually starts 
around the interior bone. To prevent 
this, it is reeommended that regulation 
_ 8-3-3 brine or commercially prepared 
brine be injected into the meat along the 
bone with a special hypodermic meat j 
pump. (These pumps may be purchased 

at country feed stores, from salt com- 

panies, or one can usually be borrowed 

from a farmers’ cooperative.) 


and smoked salts. This book may be or- | 
dered from the company’s San Francisco 
office, 525 Market Street, for 10 cents. 
State Agricultural Colleges also offer ex- 
cellent material. 

The principles of all curing are the same: 
Salt is applied to the food and allowed 
to penetrate into the food to dry it and 
stop the growth of spoilage organisms. 
Smoking is done to evaporate some of 
the moisture from the food, thereby act- 
ing as a preservative, but primarily for 
flavor. Salt alone does not produce a 
palatable food, so sugar, spices, herbs, 
and other seasonings are added to the 
curing mixtures. Small quantities of salt- 
peter are also included to give the final 
cured food an attractive color. Only the 
amount specified in the recipe should be | 
used, for too much will give the food a 
bitter taste. 





CURING 


There are two general methods of cur- 
ing: the dry sugar cure and the sweet 
pickle cure. The two methods can also 
be used in combination. 

Dry sugar cure: A commercially pre- | 
pared sugar curing mixture or a curing 
mixture of 8 pounds of salt, 2 pounds of 
sugar, and 2 ounces of saltpeter per 100 
pounds of meat is used for the cure. 
(Some authorities recommend a gener- 
ally stronger mixture in the proportions 
of 8-3-3 for every 100 pounds of meat. 
For mild bacon, poultry, ete., propor- 
tionately weaker mixtures are used.) | intervals around the sides. 

The meat is rubbed well with the cure | After the meat has been dry curing for 
and placed in a wooden box with drain- | three or four days, it should be rubbed 
age holes at the bottom or on a table again with the curing mixture and rear- 
that slopes to allow drainage. The box ranged in the container so there will be 
or table should be covered or screened to an even distribution of salt. 

keep out insects. The curing should be 
done at temperatures from 35° to 40° F. 
Frozen meat will not cure, and meat 





The x-ray diagram of a ham (above) 
shows the five places where the pump 
needle is inserted. (The process is simi- 
lar for shoulders and other cuts.) About 
20 ounces of brine are injected into a 15 
to 25 pound ham; smaller hams take 
proportionate amounts. About 1% 
| ounces of brine per pound of meat are 
| injected into bacon at two or three-inch 


‘Most authorities agree that hams and 
large pieces of meat should be kept in 
dry cure for 2 days per pound of meat. 











James P. Howe smokehouse ( page 42) is a small edition of regulation 
Government model. Storage space is used for wood, sawdust, ete. 
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Small pieces should be kept in cure 
about 14% days per pound. 

After curing, the meat should be washed 
and hung to drain until dry. It is now 
ready for smoking. 

Sweet Pickle Cure: A standard curing 
brine for each 100 pounds of meat is 8 
pounds of salt, 2 pounds of sugar, 2 
ounces of saltpeter, and 414 to 6 gal- 
lons of water. A commercial ready-mixed 
cure can be used instead, if desired. The 
water should be boiled first and cooled 
before it is mixed with the dry ingredi- 
ents. The meat is loosely packed into a 
barrel or crock of brine and weighted 
with a clean rock to hold it below the 
brine. The brine should be kept at a 
temperature of 35° to 40° F. for good 
results. In five to ten days the meat 
should be rearranged, and also every ten 
days or so thereafter. 

Hams should stay in the cure about 3 
days per pound, bacon, about 2 days per 
pound, and small pieces, proportionate 
times. Experience will teach you the 
proper curing times. When the curing 
is completed, the meat should be washed 
and dried, ready for smoking. 

To prevent spoilage around the bone 
with this method of curing, it is also 
recommended that brine be injected 
along the bone with a meat pump. In- 
ject the brine the same way as for the 
dry cure and proceed with the sweet 
pickle cure. For a combination dry and 
sweet pickle cure, meat may be rubbed 
with the dry curing mixture before being 
placed in the sweet pickle brine. The 
meat may also be brined in a commer- 
cially prepared “quick cure” which takes 
only about 10 to 12 days for a ham. 


SMOKING 
Smoking can be done with the very 


(More on page 42) 
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CLEANS 


One Can of 


gin DUTCH 


New Improved 


CLEANSER : 
44 MORE SINKS 


and does it 
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Cleans with Dissolving-Erasing Action 


Here’s what happens when you use Old Dutch on a 
greasy sink. A special fast grease dissolver in Old Dutch 
literally dissolves the stubborn grease that makes you 
dread cleaning. Then Seismotite erases the loosened 
dirt without scratching ... easily ... thoroughly... 
quickly. 

And this dissolving-erasing action makes Old Dutch 
so much more efficient that in impartial tests* by in- 
dependent laboratories, new improved Old Dutch 
Cleanser actually cleaned 69 more sinks per can, than 
any other leading cleanser! Cleaned sinks in ordinary 
typical homes ... with lightning speed ... and without 
scratching! 

You’ll cut cleaning time ... and protect precious 
kitchen and bathroom equipment by using Old Dutch 
for every cleaning task. Tests have proved it gives per- 
antpim formance plus! You save steps by keeping 

oe by >\ Old Dutch handy in your kitchen, bath- 
room and laundry. Get 3 cans today! 


COPYRIGHT 1944, CUDAHY PACKING COMPANY 
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INSTANT COOKING flaked 
WHOLE WHEAT CEREAL 


It’s appetizing always ... in any 
weather, at any hour. And there’s 
always time to enjoy Zoom — be- 
cause it cooks instantly in boiling 
water. Good-tasting, good for you 
— instant - cooking whole wheat 
Zoom chases spring fever away fast! 





"Fishes: BISKIT MIX 


Shortcut to good baking . . . Fish- 
er’s Biskit Mix helps you turn out 
delicious flaky biscuits, shortcake, 
and other hot breads... in a hurry! 
You'll find Mary Mill’s tested reci- 
pes on the package. 

And you'll find Biskit Mix hot 
breads extra light and fluffy... be- 
cause the shortening is “fluffed-in.” 
Add only liquid . . . and biscuits 


are mixed. 


Fisher's BISKIT MIX 
A Quick Sure Easy Way to Bake! 








More about 


HOW TO CURE 
AND SMOKE 


simplest of equipment. A barrel can 
easily be converted into a smokehouse, 
or a small home smokehouse can be built, 
according to the Government plan, with 
scrap lumber. Meat that has been cured 
in commercially prepared mixtures 
which contain smoke flavor do not need 
to be smoked. However, most home 
smokers prefer to do it anyway, for 


added flavor. 





The length of time meat is smoked de- 
pends upon the direction of the wind and 
the temperature within the smokehouse. 
Meat should be smoked until it reaches 
a rich chestnut brown color. If the tem- 
perature in the smokehouse ranges be- 
tween 80° and 90° F., smoking will take 
about 3 or 4 days or longer, depending 
on the weight of the meat. A large ham, 
for example, will be sufficiently smoked 
in a week, while a turkey will be done 
in a day. At higher temperatures the 
time is proportionately shortened. 


TYPE OF SMOKE 


Any non-resinous wood produces good 
smoke (pine and eucalyptus are resinous 
woods). Hickory is conceded by all 
smokers to be the best, but it is rela- 
tively unobtainable in the West. Hard- 
woods such as apple wood and oak are 
good; corn cobs may also be used; hard- 
wood sawdust produces a cool, dense 
smoke. 

To prepare the fire, build a starter fire 
with any kind of wood or paper. Be 
sure that you do not put your food to 
be smoked in the house until the smoke 
from the starter fuel has disappeared. 
When you have a deep bed of glowing 
red coals, smother the fire with your 
aromatic wood or sawdust. 

Although the basic principles are the 
same, there is much disagreement in the 
ranks of food curers. Government book- 
lets place the accent on curing and 
smoking as a method of preserving food 
to keep for ten to twelve months; 
the Morton Salt Company stresses ease 








of preparation and flavor; connoisseurs 
of good food emphasize flavor above all. 
Because quantity production is not a 
factor, we are inclined to agree that in 
adapting the processes of curing and 
smoking to the back yard, flavor, rather 
than preservation, should be the yard- 
stick. For that reason we have selected 
two home-smoking techniques that have 
been developed to produce flavorful 
food. First we present the directions for 
preparing smoked poultry by Mr. and 
Mrs. James P. Howe of Walnut Creek, 
California. The Howes have experi- 
mented with herbs until they have de- 
veloped just the flavoring that suits their 
tastes. Here are the Howes’ directions: 


SMOKED POULTRY 


Draw bird and clean thoroughly, as if 
preparing for roasting. Let it hang one 
day in a cold place (a cellar or refrig- 
erator where the temperature is about 
40° F.). 

Grind or chop fine peppercorns, an as- 
sortment of herbs (rosemary, parsley, 
shallots, summer savory, sage, sweet 
basil, thyme, and celery tops are all good 
with poultry), and pour boiling water 
over these to make a strong tea; this with 
added boiled water will make up the 
liquid for the brine. For poultry a brine 
of proper proportions is made by adding 
1 pound of rock salt and 14 pound of 
brown sugar to each gallon of liquid 
(herb tea plus water) . Place the poultry 
in this brine plus a couple of cloves of 
garlic, chopped, in a crock or other large 
vessel. Weight the poultry down with 
a rock to hold it well under the brine. 

A good-sized turkey is left in the brine 
from 3 to 5 days, a duck or small 
chicken, about a day. With experience 
you can determine just the proper 
amount of brining. Remove the poultry 
from the brine and hang up to dry over- 
night in a cool place. Be sure there are 
no flies or other insects about. Rub poul- 
try with pepper, if desired, before smok- 
ing. Turkeys are smoked about 12 hours, 
chickens and small fowl, about 6 hours. 


ROASTING 


After the poultry has been removed from 
the smokehouse, it must be roasted. If 
you cannot roast the bird immediately, 
it may safely hang for a day or so in a 
cool place. The roasting process is ex- 
actly the same as for any unsmoked 
poultry, except that each bird is first 
rubbed with 1% teaspoon of saltpeter to 
give the bird a rich brown color. The 
birds should be stuffed to prevent 
shrinkage in roasting. A regulation bread 
stuffing is usually used. However, if the 
bird is to be shipped any distance, the 
stuffing must be removed, so a stuffing 
of parsley or bones should be used. 

A roasted, smoked fowl] will keep about 
one week, not refrigerated. Under ordi- 
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nary refrigeration, a bird will keep about : . 


a month, but it will be somewhat dry. 
Kept frozen, a smoked fow] will keep in- 

definitely. “4 

The Howes have experimented with WHO 

many kinds of smoked meat, fish, and 


poultry. They have smoked spareribs, 


sausage, tongue, herring, salmon, squab, . 

venison, and even buffalo. They tried Lamp cord frayed? Iron plug loose? Then 
cheese, but it was not satisfactory, as it ° ° ° ¢ 

it ask tm tee cree da the avoid possible trouble by fixing it your- 
smoke flavor. Smoked cheese is best pre- self. It’s easy if you’ll follow these simple 


pared by simply combining it with com- 
mercially made smoked salt. 


instructions. 


SMOKED SALMON 

Mrs. Georgia Hall of Walla Walla, 
Washington, shares with us an old 
family recipe for smoked salmon that 
she prepares in a simple canvas-covered 
portable smokehouse. 

Use only absolutely fresh salmon for 
smoking. Scale it, cut down the back, 
and remove the large back bone (small 
bones may be left in). Cut the fish into 
pieces 5 or 6 inches long, and place in a 
wooden keg or candy bucket. Pour a 
strong brine (made with 2 pounds of 
salt to 1 gallon of water) over the fish 
arid let stand for 24 hours, keeping the 
fish well covered with brine. Do not try 
to crowd too much in one container. Re- the cord. 
move the fish from the brine and spread 
the pieces out to drain on a smokehouse 
tray (made of hardware cloth, wooden 
slats, or two layers of cheesecloth 
stretched on a wooden frame) for 4 or 
5 hours. Smoke for 10 to 12 hours, ac- 
cording to thickness. Dry the fish in the 
sun for a couple of days after smoking, 
covering them at night. Wrap each piece 
in heavy waxed paper, and store in a dry. 
airy place. Salmon prepared this way 
will keep almost indefinitely. 








Disconnect the 
® wire by loosening 
the set screws. 





Cut off the frayed 
® and ragged end of 


Remove a portion 
®of the fabric 
sheath and enough in- 
ner rubber insulation 
to allow looping the 
wires around the con- 
tact screws. 





Insert the wires 
®in the plug, one 
around each prong and 
the bare ends around 
the screw posts. Then 


pro ay Sl F tighten screws. Easy, 
wasn’t it? 





To make a portable smokehouse, build a 


bottomless crate-like wooden frame, and ’ 
put strong cleats about a foot down from Treat the cords kindly. Keep them always 
the top on which to rest the tray. Make in good repair for efficient, safe service. 


a top that fits on snugly. Cover the 
entire crate and the top with clean, 
heavy canvas or two thicknesses of 
heavy sheeting. Build your fire, smother 
it with green or aromatic hardwood, and N Oo k T of E we N CA L j FO a N IA 
set the portable smokehouse directly 
over it. Bank the dirt up well around & L : C T R j C A L a U & E A U 
the bottom of the smokehouse so that 

1355 MARKET STREET — SAN FRANCISCO 


the fire will not blaze up. This type of 
smokehouse requires no vent, because 


the covering is porous. 
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A ten-inch circular saw with three feet of 


TINKERER’S 
PARADISE 


| VERY important little building at- 
tached to the garage of the Ernest 
Wuthmann home in the foothills of Los 
Altos is “Tinkerinn” (photo, next page) . 
From what we’ve seen of the work that 
has come out of this workshop, we think 
a better name would be “Production 
Department.” 


It takes more than a tinkerer to keep up 
with a gardener as enthusiastic as Mrs. 
Wuthmann. Out of this workshop came 
the hothouse, lathhouse, and potting 
shed pictured in the November 1942 
Sunset. In the Wuthmann garden there 
are pergolas for the roses, arbors for the 
grapevines, trellises for climbing vines, 
and even bridges across the creek. They 
all owe their existence to this workshop. 





PHOTOS BY JAMES A. LAWRENCE 
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working surface occupies central part of work shop. Band saw is at right out of view 


“Tinkerinn” has several points of un- 
usual interest: The bench construction 
is worth detailing. It is 8 feet long and 
27 inches wide. The top is made of 3 
pieces. Two pieces of 2-by-8-inch hard- 


wood are used as side pieces, and one 
piece of 1-by-10-inch pine as the center 
board. Thus a 1-inch depression is left 
in the center to allow a corivenient place 
for pencil, ruler, small tools, etc. when 


Drill press, wood lathe, portable drill, and grinder are located in shop from left to right 


SUNSET 





the full width of the bench is needed for 
a working surface. 

The supply cabinet is an essential unit 
in the efficient workshop. Here screws, 
bolts, hinges, and other small hardware 
are stored in the cabinet drawers. A 
battery of 10-cent bread pans holds the 
nails. These pans are handy in packing 
nails to and from a job. 
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We asked Mr. Wuthmann to outline a 
simple remodeling project that would 
prove the value of one of his power 
tools. Here is his closet wardrobe. It is 
designed to transform the topsy-turvy, 
shallow closet into an orderly, conven- 
ient wardrobe. 
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Part of garage, Tinkerinn has own wide door 
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TRADE HARK READY-PASTED 
SIA WALLPAPER 


Q. “I’m pretty busy these days. Would I have time?” NO PASTE! 


A. Time is exactly what it takes so little of. Trrmz Ready- 

Pasted Wallpaper goes up in a jiffy like a postage stamp— NO TOOLS! 
dries in 20 minutes. Thousands have proved that anyone 

can hang it. Just wet it and put it up. Guaranteed to stick NO MUSS! 
or your money back. 


weit? 





AMAZING 


Q. “Does it go over old wallpaper?” 


A. It does. And over any painted wall. Remember, Trrmz 
Ready-Pasted Wallpaper is precision-trimmed to fit and 
match perfectly. No fussing with cutters and seam-rollers. 
In a few hours the job’s done and the family’s delighted! 


Q. “Are the patterns nice?” 


A. “Nice,” you say. They’re lovely, beautiful, knockout! 
And there’s a wide variety to choose from—all created by 
the world’s foremost wallpaper manufacturer. At the store 
a guide chart which tells you just the right colors and pat- 
terns for your room also tells how much paper you need. 


Q. “Is it washable?” 


A. Definitely. And fade-proof. And style-tested so you 
can be sure rooms will be distinctive, colorful and in per- 
fect taste. Trmmz Ready-Pasted Wallpaper makes deco- 
rating so quick, easy and so much fun—it’s such a snap to 
do one room—you'll be eager to brighten up the whole 
house this amazing new way. 


Q. “How about the bad news?” 


A. You mean cost? It’s good news. Trrmz Ready-Pasted 
Wallpaper costs as little as $1.98 a box, with matching bor- 
der at no extra charge. Three boxes do an average room 
at a total cost of $5.94. This is 20% less than the average 
cost of hanging ordinary wallpaper yourself . . . 60% less 
than the average cost of hiring the job done with ordinary 





Your Choice of 









wallpaper. You save amazingly with Trimz! ap coy 
esigns 
THE ONLY READY-PASTED WALLPAPER IN THE WORLD 
is made by TRIMZ COMPANY, INC. 
1012 S. Spaulding Avenue AS LOW AS 

Chicago 24, Illinois $ PER 
12 BOX 

At Chain, Department, Hardware And 3 Boxes De 
and Wallpaper Stores the Average Room 

© 1944, TRimz co., Inc. 
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. HOW TO DO IT 


Everything from Lifts to Sandboxes 





~ CON a oe = 
asi ¥. Pe Tu harder materials are to find and the side to make the cable run true to 
oa the more searching in out-of-the-way the drum. The drum is 5 inches in di- 
ONE PRICE for TWO GUESTS places is required, the more active Sun- | ameter.—H. A. W., Seattle. 


set readers seem to be in developing 
conveniences for the home and garden OUTDOOR TRAYS 

Ries , and thinking of things to make. Here If you have any scraps of rope and ply- 
thrilling experience of are some of their latest: wood about, you can make attractive 
trays for outdoor entertaining. Cut the 


ou are invited to the 


comfort with economy at 
The Mayflower. There is 


DUMB WAITER FOR WOOD 
Carrying in wood for the fireplace is ab- 
no extra charge for two solutely painless with this dumb waiter! 
persons occupying the The lift is 24 inches long, 18 inches wide, 
and 18 inches high so that it will accom- 


same room...no relaxation . 
modate a sizable amount of wood. It 





of our superb service comes up into a cupboard in the living 
RATES $2.75 to $4.40 room next to the fireplace. plywood to size and nail the rope around 
The rails are 1-by-2’s waxed so the lift the edges. Shellac, varnish, or lacquer 


5 8 ee ee will slide easily. The cable used here is the tray. A design can be stenciled on 


Dining Room * Coffee Shop a flexible steel airplane cable (you'll the surface if you like, or decalcomanias 


Mont Cocktail L - . . 
nh Sat hating) ent have to shop for substitutes at hardware can be applied—D. P., Fort Bragg, 
























































































Adjoining Garage and mail order stores). There is a slid- Calif. 
ing wooden bar on the opposite side of Serviceable and attractive trays can 
MAY FLOWER H Wal the 2-by-4 on which the lift handle rests, also be made of plywood and small 
to hold the lift at the top of the shaft. lengths of bamboo. Cut the plywood 
$55 50. GRAND AVENUE The cross bar at the top of the shaft, to to size and bore two holes in each corner 
. L ‘@) S A | G E L t S ° which the pulley is fastened, is a 2-by-4 and two holes in the middle of each long 
which must be well braced, for the edge. Tie bamboo lengths to these long 
loaded lift will often weigh as much as sides with strips of caning or raffia; the 
*™ 150 pounds. There is a smaller pulley at cross pieces of bamboo on the short side 
s 
m 
One Fine Day wn i 
as) 2a} 
s * ‘ 
You'll Visit eet 
a we 
i I 
A . a | 
Oregon Again ae 
z= 
ONE bright and shining i || upper FLOOR 
day, when Victory comes, + me 
you'll return to pleasant 1 Pek 
thoughts of alluring vaca- : | 
tion lands. pt iL LL 
Our Oregon valleys will be as lush ae’ | ar a 
and green as ever, our majestic I al l 
mountains still snow-crowned, our 2: 
waterfalls, our beaches, as inviting 5 
as in the days of your memories. pe 
The wildflowers will be in bloom, 7 7 
the rhododendrons, the azaleas, the 3"— t Py “y 
misty blue lilacs. In the shaded pools wood) 
and in the lakes more trout will lurk. Nag t 
The trees in our great forests will a ec 
be a little taller. Remember Oregon! : | 
For information and literature ad- = S-tewedpdesend 
dress Travel Dept. J, Oregon State — 8 a 
Highway Commission, Salem, Ore. ae” r _— re ? 
@: 
BUY BONDS TODAY, so that TOMORROW if 4 
YOU MAY DRIVE 
OREGON, sal 























Diagram of dumb waiter for wood. Much prowling may be required to find materials 
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which serve as handles for the tray are 
wrapped with the caning or raffia and 
tied to the other bamboo and the ply- 
wood. The loose ends of caning or raffia 
should go down through the holes in the 
plywood and be tacked firmly on the 
bottom. Lacquer the finished tray to 
make it waterproof. A piece of felt can 
be glued to the bottom if desired, to pre- 
vent scratching. —W.D., Berkeley, Calif. 





SEAGOING SAND-BOX 
A more worthy ship never set sail from 
any port than the Esther M.—the sea- 
going sand-box of the Percy Gibbs of 
tas -— - er a , ; ‘ 
Palo Alto, California. The Esther M. Seal-ied works almost like magic. The whole ap- 
is a multi-purpose ship, as she boasts a ‘ 
hold (for toy storage), a sizable bridge pearance of a room may be changed with one coat 
reached by a ladder (for games) , and of Seal-ied on walls and ceiling. It’s economical too, 
her deck is a commodious sand-box. The because Seal-ied covers right over old kalsomine, 
Gibbs have found that the older chil- ‘ 

os « wallpaper, plaster or other interior surfaces. A 
dren don’t mind taking care of the i 7 ‘ ‘eee : 

complete finish with a single application. There’s 


younger ones if they have a game to 
play while doing it; a two-year-old no fuss, no muss—one coat and the job is finished, 


makes an obliging passenger for Cap- 
tain Kidd and his crew. The portholes 
and flags lend authentic touches. 


IVVVY) 


ke 2°32" MASTS 





ONE COAT COVERS—A smooth even- 
toned, velvety-flat finish, free from laps 
or brush marks. 


A DURABLE OIL BASE PAINT-Seal. 
ied is NOT a water coating. It is easily 
applied by brush, spray or roller. 

















IT’S “AROMA-IZED”—Seal-ied has a 


clean fresh aroma making it pleasant 






































PRTROPrRRErrY erry) to apply. 
. }% 
: = : SOIL WIPES OFF EASILY—because 
= y F Seal-ied is truly an oil base finish and 
" i is actually washable. 
4-10" 
tL uae 
Seal-ied is available in a wide rangé of “pre-harmonized” colors. 
' io 
x. 
4, Saerer 
PLAN SECTION AT “AT 


Construction is simple: The frame, 
masts, bridge, railing, and ladder are 
2-by-4’s. Planks of any convenient size 
are nailed to the frame for the outside. 
The Esther M. is painted green to blend 
with the garden, but any other color 
could be used. Rope is used for rigging. 








AT PREMIER PAINT DISTRIBUTORS 
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A charming cus- 
tom ... liqueurs 
after-dinner. 






Croix Royale, using 
a European formula 
centuries old, retains 
dalcmmmolalellalsi Mm ileh cel; 
and bouquet of the 
fine fresh fruit. 


FRUIT LIQUEURS—70 Proof 
Apricot - Peach: Plum 
Nectarine-Peach 


UQUEURS 

Creme de Menthe 60 Proof 
Creme de Cacao 60 Proof 
Creme de Violet 50 Proof 

Creme de Rose 50 Proof 


CORDIALS 
P Cherry (Red) 70 Proof 
Cherry (Maraschino) 60 Proof 







CAMEO VINEYARDS CO., FRESNO, CALIF 














You can have 


Extra Garden Beauty 


bafeile 


Patio Tiles 





KRAFTILE 
ius 4 little 


made this 


Send penny post card for: “Ideas for Amateur 

Builders.” 24 pages chock-full of helpful 

hints for beautifying your garden. Address 
Dept. $2, Kraftile, Niles, California 


NILES 
California 








garden staircase 














GOOD IDEAS 
from SUMSEL tomes 














SHELTER 


Upper left: Whenever we see an outdoor 
living or dining room protected by a roof 
and some form of windbreak, we are sure 
to find that it is well used. The evenings 
that are too windy, the days when the 
sun is too hot make an open barbecue 
uncomfortable. Permanent protection 
such as this, built by the E. E. Coch- 
ranes, Alhambra, California, in the back 
yard of their city lot, not only gives pro- 
tection and multiplies the number of 
days the outdoors can be enjoyed, but 








gives privacy as well. The floor is made 
of flagstones laid in cement; wa]l and 
barbecue are of brick. Dish-washing and 
storage facilities are well provided for. 


GARAGE DOORS 


Lower left: Good use is made here of 
garage doors and pickets from an old 
fence, at a time when you can’t buy new 
materials. This barbecue shelter in the 
backyard of Dr. and Mrs. Gladstone 
Derby, Ventura, California, also pro- 
vides a space for wood and for storing 
yard tools, 


BALCONY 
Upper right: Here is an idea that can be 
used in many a high-ceilinged room, 
whether it is a garage or an old home 
that must provide more living space. In 
the living room of the Carl Reichert 
beach home on Bainbridge Island, Wash- 
ington, overhanging Puget Sound, the 
balcony takes little space from the living 
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BUSINESS REPLY ENVELOPE 


FIRST CLASS PERMIT No. 312, Sec. 510, P. L. & R., SAN FRANCISCO, CALIF. 


SUNSET MAGAZINE 
576 Sacramento Street 
San Francisco 11, Calif. 









Rugs as Lovely as the Pacific Outdoors! 


Blues and greens and tawny sand—Deltox colors are taken 

from vast Pacific vistas of forest and desert and sky. Most 
: Deltox rugs are reversible—you get practically two rugs, 
incredibly, for the price of one. Easy-to-clean Deltox rugs 
are woven of the stoutest Kraft fiber—there’s no nap to pick 
up dirt. Make your Deltox dealer your headquarters for ideas 
to keep your home fresh and charming—even in wartime. 
’ If he can’t give you a Deltox right now, he can suggest how 
% to make your present rugs last. 











* Approximate price for 9x12 
























room, but adds greatly to the living area. 
Wide windows take full advantage of 
the view, and the huge stone fireplace 
maintains the balance between indoor 
and outdoor interest. 


IN TUNE 


Below: Dr. and Mrs. Ward Cooper 
of Los Altos, California, utilized the liv- 
ing room fireplace chimney for the bar- 
becue fireplace on the terrace. Barbecue 
pit and outdoor living room are built to 
conform to the style of the house, and 
rather than looking “built on,” become 
an integral part of it. A drinking foun- home or camp of your own... 
tain and lighting fixture add to the at- 
tractiveness and indicate careful plan- 
ning. A hedge next to the lawn and the 
flower garden leading to the terrace pro- 
vides shelter from the wind and assures 








































OCC eee CONTROL 
GARDEN PESTS 





privacy. 
The fireplace unit provides adequate 
storage space for wood, dishes, etc., plus 


working space convenient to the grill. include this 


wwe nuce| | FIREPLACE 


that warms ALL the room! 


Make a note right now! Don’t forget to 
plan for this modern fireplace in the home 














or camp you're going to build after the war. 

Thousands of western owners—all along the 

coast and in the mountains—will tell you 

that the Heatilator Fireplace warms the air H ~— ey ee 
in the entire room . . . actually circulates * ‘ere s the insecticide that 
warmed air to adjoining rooms. Gives ; will get real results against 
enough heat to warm most homes in mild 1b. = 7 destructive chewing in- 
yee tell you all about the extra comfart Straight eects in — Victory Gar- 

x g 4 | * vy 

and fuel economy of the Heatilator Fire- Kryocide den. Kryocide is NATL RAL 
place in the home, cabin or basement game CRYOLITE — used for 
room ... and how it banishes the usual . years by successful com- 


causes of smoking. 
Right now Heatilator manufacturing fa- 
cilities are turning out war 


mercial growers and _ rec- 
ommended by authori- 
ties. Very easy to apply in 








munitions. But Heatilator HIT 

4 Fireplace walee will be}came © ity “an a water spray or as dust. 
ready when building starts. war . tT astine! C 
Re tcas talline tana Dependable! Lasting! Get 
dealer, or write for com- — from your deal- 
plete details to— er today. 

HEATILATOR, INC. eosiuanas 
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923 E. Third St., (Ready Mixed) PEN YLVANIA SALT 
Los Angeles, Calif. Also 3 Ib. bags MAW TURING ¢ PaNY 


HEATILATOR Fireplace UO) oe vers» Chenge » teeapom 


Pittsburgh * St.Louis * Wyandotte-Tacoma 
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| Out of Foods: 
With Your ROPER 
Gas Range 
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ROPER £ 


TOP-OF- RANGE 
COOKING 
ENSLIPS SAVE 
Tals VITAMINS 


Cook your vegetables over a low 
simmer flame, using little or no 
water. That's the way to protect 
their nutritive goodness. ‘‘Sim- 
mer-Speed” burners of the Roper 
gas range are ideal for this kind 
of cooking. 

By using a// the features of your 
Roper gas range to greatest pos- 
sible advantage, you'll help Uncle 
Sam save food and fuel. 

GEO. D. ROPER CORPORA- 
TION, Rockford, Illinois, manu- 
facturer of ROPER, “America’s 
Finest Gas Range,” for all gases 
including L.P. (Liquefied Petro- 
leum ) gas. 


GARDEN ROOMS 


l 

I. fragrance, the variety, and the 
richness of early Spanish California has 
been gathered into the Atherton garden 
of Mr. and Mrs. Carl Melugin. Perfectly 
adapted to modern California outdoor 
living and surrounding a house of modi- 
fied California Spanish architecture, it 


Write for 
FREE FOLDERS 


These folders provide tips 
on lunch packing... infor- 
mation about good nutri- 
tion—suggestions for using 
your gas range sq it means 
moretoyouand yourfamily. 











BLY WAR BONDS NOW 
4 ROPER ® GASRANGELATER | | 
] 





Many “rooms” in the garden can be seen from this vine-walled octagonal garden shelter 


consists of a series of garden rooms, each 
of which is a complete and satisfying 
unit in itself. 

An old pear orchard which once occu- 
pied the site and several splendid Calli- 
fornia Live Oaks have contributed 
charm and stability to this compara- 
tively young garden. Many of the pear 
trees have been retained as part of the 
present garden. 

There is much here that is reminiscent 
of old Spain—a tiled lily pool fed by a 
narrow canal, a garden house which 





sie Barbecue unit on terrace is complete with automatic spit, condiment and dish cupboard 
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Once a pear orchard—now a setting for a canal-fed lily pool, reminiscent of old Spain 


might be called a modern version of the 
Spanish “gloriosa,” a grape arbor, a pot- 
filled terrace, and an herb garden. 


GARDEN HOUSE 

The octagonal garden house is a pivot 
from which paths radiate to several sec- 
tions of the garden. Fragrant jasmine 
twines about the supporting posts; 
abelias and roses are in bloom nearby. 
Brick-floored and well roofed, it shelters 
chairs and tables. It is obviously a much- 
used spot, especially on warm days. 


PERGOLA 

The pergola, about 30 feet long, is sup- 
ported by brick posts 12% inches 
square, and is covered with grapes, 
whose rope-like stems and large leaves 
make an interesting pattern. At one end 
of the pergola stands a blue tile wall 
fountain, cool and inviting. 


HERB GARDEN 
It seems quite natural to come upon an 
herb garden as one leaves the pergola. 
Here, aside from the usual rosemary, 
lavender, sage, and thyme, grow the 
pomegranate, kumquat, persimmon, 
pineapple and strawberry guavas, lo- 
quat, orange, grapefruit, lime, tangerine, 
and tangelo (a cross between the grape- 
fruit and tangerine) . 
ENTRANCE COURT 

One catches the California Spanish in- 
fluence from the moment one walks 
through the front gate, past the olive 
trees which line the front fence, and into 
the front patio. 

The oily fragrance of myrtles greets you 
as you approach the dooryard. Inside 
the walls are warmth-loving oleanders 
and Meyer lemons, while pots of gay 
geraniums fill the terrace near the door. 
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Perhaps the most carefully-planned spot 
in the entire garden is the section on 
which one looks from the living-room 
terrace. At the end of a long panel of 
lawn, under a large oak, is a semicircu- 
lar seat of Carmel stone backed by a 
wall of the same material. Aquamarine 
blue pots of salmon-pink hanging fuch- 
sias stand on the top of the wall. A 
matching blue cushion picks up the 
color of the pots. Tall fuchsias stand on 
either end of the seat, completing what 
might be called a study in pastels. 





Brick and redwood pergola leads to fountain 











VM JUST A 
SIMPLE LITTLE 
FAUCET WASHER 


a) =} 0b a Mot-belt-(ole Ma-t-ba- Mice) 
the life of your water 
|e -¥-04-) ieee oh a3 do} ob ob Bale) 
faucet leaks that over- 
work your heater, in- 
fob al -¥-¥-1-W-i-To bb aat- bah ae- bate 
eventually wreck 
your tank. 


“Install good quality 
washers and you'll 
save money, too, for a 
simple leak can in- 
crease your gas bill 


16%.” 


New water heaters 
bal at- bale MR coe t-t mao hm 
A few DAY & NIGHT 
heaters — America’s 
finest—are being pro- 
fe ib lol-to MR cob a-y 0) F-lol-Ma ney wat 
out units. If yours is 
beyond repair, call 
your DAY & NIGHT 
dealer. He will help 
you apply for a new 
one. 


DAY & NIGHT 


| i a ee 
WATER 4%» SPACE HEATERS 
WATER COOLERS 


DAY & NIGHT MFG. CO. 
MONROVIA, CALIFORNIA 
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IDEA GARDENS 


Won: than one gardener has dreamed 
of transferring part of a cool redwood 
grove to his backyard, but few would 
hope to accomplish it within the space 
of a few square feet. Proof that it can 
be done is given in the small pool gar- 
den shown on the opposite page. 
Rough redwood bark makes a natural 
background. From this it is an easy 
transition to Woodwardia Ferns, which 
are commonly found growing among 
coast redwoods and to small fern-like 
cut leaf maples. 


The reflecting pool is representative of 
the best and simplest type of pool for 
the average small garden. It is of con- 
crete construction; an edging of flat 
stones softens its contours and ties it in 
to the flat wooden stepping stones in 
the foreground. 

Personal taste largely dictates the type 
of figure used in such a garden spot. In 
this case, the figure introduces a note 
of sophistication. Some might prefer a 
wooden or dull-surfaced figure to one 
of shiny metal. Others might like the 
garden better without a figure, or would 
use a plant, a shrub, or a rock. 


If we were planting this garden in the 
Northwest, we'd build a fence of closely- 
woven stakes of Douglas Fir or cedar 
at the back. Pink-flowered Anemone 
Clematis (Clematis montana rubens) or 
the white-flowered Clematis paniculata 
could trail over it, but should never be 
allowed to grow too thickly. 

To bring the atmosphere of Northwest- 
ern forests to this garden, we'd plant 
a gnarled, many-stemmed vine maple 





PHOTO BY PHIL SPENCER 
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on one side at the back, and a white 
dogwood on the other side. In their 
protecting shade could grow trillium 
(Wake-Robin) , Solomons-Seal, Sweet 
Woodruff (Asperula odorata), Lady’s 
Slipper (cypripedium), and Trailing Ar- 
butus (Epigea repens). Deer, Licorice, 
and Maiden Hair Ferns, Salal, and Ore- 
gon Grape would grow happily under 
the trees 
HILLSIDE STEPS 

A gravelly California hillside is the set- 
ting for crude steps of rough-hewn red- 
wood with retaining walls of the same 
material (shown above). In early sum- 
mer when this photograph was taken, 
trailing yellow and red nasturtiums 
scrambled where they pleased. Blue vis- 
caria, self-sown after the original seed- 
ing, bloomed in the crevices of the steps, 
between the posts, or wherever it found 
a foothold. Tall, robust stems of the 
orange-flowered, brown-spotted Lilium 
Henryi are seen to the right of the steps. 
This hardy lily is one of the best for 
naturalizing. 

With similar ease and informality, 
Heavenly Blue Morning Glory or wood- 
bine (honeysuckle) could trail over 
these steps. Once sown, alyssum, blue 
gilia, Baby-Blue-Eyes, linaria, and Vir- 
ginian Stock would return just as cheer- 
fully as viscaria year after year. The 
Yellow Tree Lupine, coral-red Chelone 
(Penstemon barbatus), or tall spires of 
larkspur might be planted by the steps. 


GRAY GARDEN 


Blue-gray eucalyptus trees sound the 
keynote for above all-gray Santa Bar- 


PHOTO BY ROBERT V. BROST 





Gray Garden 







Hillside Garden 


bara garden. Olive trees grow in the back 
of the border on the right. The rare and 
lovely Silver Tree (Leucadendron ar- 
genteum) with its long, pointed, silky 
leaves stands against the house wall. 
The bold, heavy leaves of aloes, topped 
by clusters of bell-shaped flowers on tall, 
straight stems, are almost the strongest 
feature of the wide border. 
Spilling its silvery masses over the edge 
of the path is the perennial Snow-in- 
Summer (Cerastium tomentosum). This 
white-flowered creeping plant never 
will 


long, 


grows over six inches high, but 
spread to two feet, and is therefore an 
excellent ground-cover. In place of cer- 
astium, there might be used the minty- 
fragrant, lavender-flowered summer- 
and fall-blooming Catmint (Nepeta 
Mussinii), white-flowered arabis, lilac- 
flowered aubrietia (both with gray- 
green foliage), the soft wooly thyme 
(Thymus lanuginosus), or the silver- 
foliaged Lamb’s Ears (Stachys lanata). 
Blue-gray Festuca glauca is used as a 
bedding plant in the border to the left. 
Here is a plant which, though it bears 
no striking flowers, never fades and is 
changeless throughout the seasons 

unusual of all gray 
Le ncophyta 


One of the most 
plants, the shrubby 
Brownii, is planted in the foreground on 
either side of the path. It is beautiful 
in combination with perennial flowering 
plants, especially with blue Chinese Del- 
phinium, dwarf blue penstemon, clear 
yellow Santa Barbara Poppy or Bush 
Eschscholzia , the coral-flowered Hum- 
ming Bird Shrub (Zauschneria Califor- 
nia), and the annual scarlet flax. 
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Reflecting Pool 


Another exceptionally fine gray plant 
for such a garden is the easily grown 
Leucophai candicans. Eighteen to 
twenty-four inches high, it forms a 
bushy plant with broad, pointed, sil- 
very-gray leaves similar to those of 
Lamb’s Ears. 


UPON SCANNING A NEW 
NURSERY CATALOG 


I see that good old friend Bignonia cherere 

Blood-red, ever-blooming, rampant — oh, 
very !— 

Must now be called Phaedranthus buccina- 
torius. 

And I wonder what revolutionary botanist, 
victorious 

Over colleagues reactionary or at least 


static 

Has dared take action so brutal and em- 
phatie. 

Did he think he was bringing order out of 
chaos? 


Or was he mischievously trying to confuse 
and dismay us? 

Either way, I’m through! No more striv- 
ing to be exact and botanical! 

There are limits! So before I grow wroth 
and voleanical 

Ask me—just ask me!—the name of yon- 
der vine that stops 

Not at the roof but waves red banners 
from the chimney tops. 

And I will answer, “That’s red trumpet 
vine*,” quite without shame, 

And add, “Be wary where you plant it for 
it spreads like flame.” 

*I don’t mean the red trumpet vine that 

used to be called Tecoma grandiflora and 

is now called Campsis Tabliabuana. I 

mean the one that used to be called 

Bignonia cherere and is now called Phaed- 

ranthus buccinatorius. 


Dorris M. Smallwood 


MAY 1944 





PHOTO BY THOMAS CHURCH 







IMPERIAL 


Cape Oy: Al 


A fine hand-crafted 
crystal you'll cherish 
forever. 





HY-TROUS Liquid 


FERTILIZER 


Sinks Directly to the Roots! 


Begins instantly to feed balanced rations 
of nitrogen, phosphoric acid and potash 
to the roots of flowers, fruits and vege- 
tables. Will not burn tender plants when 
used as directed. Good for all 
plant-life. Easy-to-use! Odor- 
less! Economical! 


Sold Coast-to-Coast 
at Leading Grocers and Garden 
Supply Dealers 


HY-TROUS CO. of California 


3675 Beverly Blvd. Los Angeles 4 


























GOOD IDEAS 


| Flo, Pat Sires 


AND DEALERS 
















Puget Sound Naval Academy—Boarding school for boys 
7 to 18 located on Bainbridge Island and the beautiful 
Puget Sound. Ideal grounds—Water sports—Naval 
Activity—Trained Faculty 
SUMMER SESSION FROM JUNE 26th to AUG. 31st. 
Review in grades and high school—regular groups at 
regular rates. Advanced credit—special tutoring— 
extra fee. Phone, Port Madison 3031. 

Wire or write Educational Director, Winsiow, Wash. 





HY-TROUS —A Perfect Plant Food | ee 


> SUMMER SCHOOL 
|| IN THE BEAUTIFUL NORTHWEST 
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TARASCAN EMPIRE—PARICUTIN VOLCANO 
Direction Hon. G. Garza Lopez 
Rail departures June 12 and Sept. 25. Plane departures 
June 16 and Sept. 29. Fare from $435.00. Membership 
is limited—make reservations now. Independent trips 
weekly. 
ALBERTSEN CRUISE-TOURS 

49 Geary St., San Francisco 2, Calif. EX 2253 





























HEY, Marg! 


HERE’S JUST THE THING 

FOR OUR NEW HOME... 

ZONE-CONDITIONING! 
* 


Before we build, after the 
war, I’m going to look into 
this . . . “successor to old- 
fashioned central heating”, 
it says in this folder. They 
call it... 


Payne ZONE- CONDITIONING 
. 


Are you planning to build or 
remodel? Then you, too, will 
want this healthful circula- 
tion of fresh air, gas heated 
in winter, controlled by zones 
or individual rooms. * Not 
available now; we're busy 
on war production. But... 


Write for the new illustrated 
folder, orask your Payne dealer 


ons ruc 
EVERYTHING 


Je AMERICA NEEDS MORE WOMEN WAR WORKERS! y& 


PAYIEHEAT 





> _LNEARLY 30 YEARS OF LEADERSHIP FZ 


Payne 


FURNACE & SUPPLY CO., INC., BEVERLY HILLS, CALIF. 





YOu witt Zone-Condition 
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BIRD SCARING 


The permanent scaring device for both- 
ersome birds in the garden doesn’t exist. 
A feathered potato, whirling windmill, 
scarecrow, artificial snake, or glittering 
piece of tin or glass may have its effect 
for a time, but the average bird soon 
learns what is harmful and what is not, 
and acts accordingly. 

To keep birds constantly frightened, it 
is necessary to vary the devices. Use 
one type of frightener for one or two 
weeks, then another. In this way you 
will keep the birds guessing. 








BIRD REPELLENTS 


Another way to prevent birds from eat- 
ing your fruits and vegetables is to spray 
them with ill-tasting, yet non-poisonous 
materials. Some Victory gardeners have 
had good results with nicotine sulfate 
(2 teaspoons to 1 gallon of water). 
Others have found that by dusting ber- 
ries with sulfur, they become unpalat- 
able to birds. The sulfur is easily washed 
off and the berries are as good as ever 
for eating. 


More About 
WHAT TO DO THIS MONTH 


Continued from page 17 


FLOWERING VINES 


Flowering vines planted now will cover dull 
or ugly spots quickly and magnificently. 
Morning glories are an old standby. Others 
which can be sown now include: 

Canary Bird Vine (Tropaeolum canari- 
ense) has bird-shaped flowers of a bright 
canary yellow. 

Cathedral Bells Vine (Coboea scandens) 
has large bell-shaped flowers of violet blue. 
The vine is a very rapid grower. 

Cardinal Climber (Ipomoea quamoclit hy- 
brida) has fiery red tubular flowers on a 
rapidly growing vine. 


TIPS 


For Tenderfeet 


WORM-FREE CARROTS 

If wireworms have been eating your car- 
rots, make a trench 114 to 2 inches deep 
and 1 inch from the row; sprinkle naph- 
thalene flakes in the trench, and replace 
the soil. One tablespoon of naphthalene 
will treat 2 feet of row. 

Another way to rid the soil of wireworms 
is to bury quarter sections of apples or 
potatoes in the ground to serve as bait. 
Attach pieces of string to the bait, bury 
them 3 to 4 inches deep, and mark the 
places with stakes. In a few days, lift 
the pieces, shake off and destroy any 
worms attached to them, and re-bury 
the same pieces in other spots. Beds of 
tuberous begonias, as well as patches of 
vegetables, have been cleared of wire- 
worms by this method. 

See article on page 59 for other soil 
fumigation methods. 


ODD SPOTS 
Chives, parsley, and lobelia combine well 
in the shaded window box. 
To screen an unsightly compost or rub- 
bish pile, plant a hedge alternating 
Mexican Sunflowers (tithonias) with 
double Sungold Sunflowers (helian- 
thus). 
Sow seed of lettuce or parsley around 
edge of tubs or pots containing orna- 
mental plants. 
A few vines of Heavenly Blue Morning 
Glory with the beans will return more 


Flag of Spain Vine (Mina lobata) has tu- 
bular flowers in clusters which are red at 
first and then change to yellow; is a rapid 
grower with beautiful foliage. The seed 
should be notched or soaked to insure sat- 
isfactory germination. 

Moon Vine (Ipomoea noctiflora) is a rapid 
growing perennial with large pure white fra- 
grant flowers which open at night. Notch, 
or soak seeds for 24 to 36 hours. Germina- 
tion is slow, taking from 40 to 60 days. 


PRUNING 


Spring-flowering vines, such as honey- 
suckle, yellow jasmine, and spring-flowering 
shrubs, such as quince, spiraea, philadel- 
phus, and weigela, should be pruned and 
thinned out after flowering. Dorothy Per- 
kins and Belle of Portugal roses should be 
pruned when their flowers have faded. Re- 
move this season’s flowering stems. 


SUNSET 
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in beauty than they take in space, water, 
and food. 

A compost pile left to ripen can be 
camouflaged with trailing nasturtiums, 
squash, or cucumbers. 


TYING 


Careless methods of tying or the use of 
fine string or wire causes damage to any 
type of plant material. Strips of cloth, 
broad strands of raffia, willow twigs, or 
very soft many-stranded cord should be 
used in preference to rough, stiff, or fine 
material. 

Do not tie a branch or stem directly to 
a stake. Make a figure 8 so that the tie 
around the plant is loose like this 


It is a good idea to loop the raffia or 
whatever is being used around the stake, 
and twist the top so as to make a firm 
hold on the stake. 


BEANS AND PEAS 


Many gardeners who understand that 
beans and peas can use atmospheric 
nitrogen jump to the conclusion that 
they’re the last plants in the garden 
that need a fertilizer including nitrogen. 
They do not require a fertilizer with as 
much quickly-available nitrogen as let- 
tuce and other leaf crops do, but it is 
a good plan to feed them quick-acting 
fertilizers during the growing season. 
Keep them growing vigorously by giv- 
ing them a side dressing of Victory gar- 
den fertilizer every 4 weeks. 





PERENNIALS FROM SEED 


Perennials and biennials started from seed 


this month usually bloom next year. Peren- 
nial alyssum, perennial candytuft (iberis) , 
cineraria, columbine, dianthus, echium, fox- 
glove, hollyhock, heuchera (Coral Bells), 
Oriental Poppy, penstemon, primrose, ranun- 
culus, scabiosa, Shasta Daisy, and wallflow- 
ers are some that can be sown. Sow seed 
of the Christmas Pepper (Jerusalem Cherry) 
now if you want blooming plants by Christ- 
mas. 


LAWNS 


Lawns need no longer be brown and neg- 
lected. The government has relaxed its 
regulations on the use of commercial fer- 
tilizer and is allowing a certain amount for 
lawns and ornamentals. About 4 pounds of 
this fertilizer to 100 square feet of lawn will 
make a vast difference in its appearance. 
Apply early this month. 
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SCOUR WITH SUDS! 




















DOZEN OF USES in your 
home for CANVAS PAINT 





Now, you can paint awnings, auto tops, fiber rugs, canvas furni- 
ture, shoes, beach umbrellas, or any other canvas ... SETFAST 
CANVAS PAINT is a new, a different, paint that preserves and 
beautifies canvas and leaves it pliable. SETFAST CANVAS 
PAINT is easy to apply with brush or spray; it is water re- 
pellent and sun resistant. Ten crisp colors,—also black, white, 
clear. Sold at your Department, Hardware and Paint store. 
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Dept. S-54, Fair Lawn, N. J. 


etfast 


CANVAS PAINT AGGTCES coccccccccccccccccccccs 
My Dealer’s Name .... 








Send Folder with Setfast-painted sample, 
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Interchemical Corp., Trade Sales Division 
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Wherever he is, he dreams of vel- 
vety lawns, beautiful flowers... 
he wants to come home to them. 
Keep them growing their best 
awaiting that day. They’ll con- 
tribute immeasurably toward a 
winning home front. 


Naturally, your first and most im- 
portant gardening effort during the 
war is to grow vegetables. Your Vic- 
tory Garden is a“‘must’’. But don’t 
neglect yourlawnand flowers, either. 


Millions ha 


things "¢ Me longeT- 
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flower now! SUPP 
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of Swift 
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Probably you, too, have a loved 
one in the service . . . a boy whose 
too few leisure hours are spent in 
dreaming of home. Dreaming of 
your house, and the neighbors’ 
houses, nestled still in a carpet of 
velvety green grass. Dreaming of 
the fragrance of lovely flowers... 
of everything exactiy the way he left 
it. Keep it that way... for him, 
and for the home front morale that 
means so much to our war jobs. 
























TIPS 


CLOTHESPIN CAULIFLOWER 


I think that I’ve found an improvement 
over the old method of blanching cauli- 
flower. Instead of tying the leaves of 
the plants together with string, I fold 
a leaf on either side and catch the edges 
with 2 spring clothespins. It has worked 
successfully and makes it easy to in- 
spect the heads for bugs and insects.— 


G. C. W., Redwood City, Calif. 
WATER 


A Pasadena Victory gardener, whose 
garden has very sandy soil, solved the 
summer irrigation problem last year by 
the use of dykes. 

After working in well-rotted manure 
and compost, the garden was laid out 
in a series of plots. The plots were sep- 
arated from each other by dykes consist- 
ing of 4-inch ridges of dirt. These plots 
varied in size according to the vegetable 
to be grown and the amount of each 
vegetable desired. Before seeds were 
sown or transplants set out, each plot 
was given a thorough flooding with an 
open hose (see illustration) —water 
penetrating to a depth of at least 3 feet. 
When the surface of the soil had dried 
sufficiently to be worked, seeds were 
sown or plants set out. The upper lay- 
ers of the seed bed were kept moist by 
frequent overhead watering until the 
seed had germinated and growth was 
about 2 inches high. From then on, as 
water was required, the plot was 
flooded. By flooding, all of the soil sur- 
rounding all of the roots was moistened, 
something that does not always occur 
with overhead sprinkling or furrow ir- 
rigation. 





Flooding by means of a sunken bed has 
one disadvantage. Wetting the entire 
surface soil encourages greater weed 
growth than furrow or ditch irrigation. 
In clay soils and in cool climates, proper 
moistures can be maintained through 
furrow irrigation without wetting the 
surface of the soil around the plants. 
Since the surface remains dry, weeds 
cannot germinate. 

One of the most dangerous things in a 
garden is a hand-held hose without a 































































SUNSET 














nozzle. Grasping an open hose and cre- 
ating a spray by the use of the thumb 
to wet down a new seed bed invariably 
results in puddling the surface of the 
soil. Unless water is applied in a fine 
spray or mist, overhead sprinkling will 
leave the soil crusted as it dries out. An- 
other danger in sprinkling by hand is - 
the failure to soak the soil to the proper 
depth. If overhead watering is practised 
at all, it should be done by set sprinklers 
left running long enough to thoroughly 
saturate the soil. Don’t spoil your day’s 
work in the garden by topping it off 
with a 10-minute sprinkling. It may 
leave the garden looking nice, but actu- 
ally inflicts a serious injury on the 
plants. : 


Never start a watering job unless you 
can finish it. Water should soak down 
into the soil to the full depth of the 
roots. If only the first 2 or 3 inches of 
the soil are moistened, the roots of the 
plant will develop in that area and con- 
tinue to require unnecessarily frequent 
watering. 


As each type of soil and each vegetable 
has its individual watering requirements, 
general rules on watering are mislead- 
ing. Every gardener must establish a 
technique of his own, designed to fit his 
garden. 


If you know your soil and understand 
the root habits of the vegetables you are 
growing, you can intelligently establish 
your own watering program. Read 
‘“‘Have You Been Gardening Blind- 
folded?” on page 16 in the March issue 
of Sunset, and “Good Dirt Gardeners 
Should Know Their Dirt” on page 16 
in the April issue. The principles of 
watering will be discussed in detail in 
the June issue of Sunset. 


Discover the Juxurious softness of Amer- 
ica’s finest quality white tissue! 





MUG, 


Impartial tests reveal that the big, 1,000 
sheet roll of Comfort Tissue weighs from 
30% to 75% more than 5 of the 6 other 
leading brands of toilet tissue. 








PAPER MULCH 


Pineapple growers in oye have used The 4-roll Family-Pak of Comfort Tissue 
ep TD ENE St Seay yee. is easy-to-carry—and handy to store on 


Some home gardeners here in the West 
have used building paper successfully 
in the growing of tomatoes. A paper 
mulch keeps the soil warmer than a 
straw mulch, eo 


If you want to test it out, cover the 


plant bed with paper weighted down 
with rocks, bricks, or soil to prevent it st 
from blowing away. Cut holes where 


the transplants are to be set. In addi- 
tion to increasing the temperature of 
the soil and speeding up maturity, paper 
conserves moisture and eliminates wet- 
ting and cultivation. 


shelves at home. Buy it Today. 
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Only O’ Keefe & Merritt 


has the Vanishing Shelf 






and Grillevator Broiler 


O’KEEFE & MERRITT 


One of America’s Most Modern Gas Ranges 











More 


TIPS 


DON’T CROWD 


The common mistake in planting corn, 
either in hills or rows, is that of trying 
to grow too many stalks per square foot. 
The root system of corn is naturally tre- 
mendous and no amount of water or 
food can offset the competition between 
roots if the corn is planted too close 
together. In field conditions, the mini- 
mum distance between rows is 30 inches, 
and between plants in a row 8 to 15 
inches, depending upon the variety. In 
the home garden, plants should be thin- 
ned out in the row so that they stand 
no less than 6 inches apart. You will 
get more ears per row by keeping this 
distance, or even a little more, than by 
crowding more stalks into the same row. 
In the home garden, a minimum of 3 
rows is necessary to insure proper pol- 
lination. Therefore, if you are planting 
small quantities in succession, plant 
them in short blocks of at least 3 rows 
each, rather than in one long row. 





KEEP A RECORD 


Much of the guesswork and inefficiency 
in gardening can be avoided by keeping 
records. Rather than trust your mem- 
ory, make a note of the date of each 
watering, feeding, cultivating, or spray- 
ing. Some gardeners keep their records 
in notebooks, others on a chart or black- 
board in the potting or tool shed. One 
busy Victory gardener who finds that in- 
numerable distracticns between the gar- 
den and tool shed often interfere with 
record-keeping, has devised the follow- 
ing system: At a central point in his 
vegetable garden he has fastened a box 
(about cigar box size) to the top of a 
stake which stands about 3 feet above 
the ground. In this he keeps not only 
notebook and pencil, but hose washers, 
a teaspoon and tablespoon for measur- 
ing fertilizers, plant labels, ete. 





In heavy adobe soils, smooth quick- 
growing carrots are possible if sown in 
a narrow, sand-filled V-shaped trench. 


GOOD IDEAS 


o- Preivet Stores 


AND DEALERS 

















PROTECT Roses 


from FESS 


theway in 


Rose Experts 
c- * 












Rose experts 
find the ORTHO Rose Spray 
Kit a big help in growing prize-winning roses. 
Kit contains enough EXTRAX Insect Spray and 
GREENOL Liquid Fungicide to make 12 full gals. 
Combination Spray. Use “"EXTRAX” against In- 
sect Pests. “GREENOL” against Mildew. Use to- 
gether for control of certain Aphis, Red Spider, 
Thrips, Beetles, Caterpillars, Powdery Mildews, 
etc.; on Roses and other flowering and ornamen- 
tal plants...and in your Victory Vegetable Garden. 
Made by California Spray-Chemical Corporation 

-«"The ORTHO Co.”’... Richmond, California. 


Sold by DEALERS Poor EVERYWHERE 
ROSE SPRAY KIT 


CONTAINS BOTH "EXTRAX" and "“GREENOL” 
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Rub 
Absorbine J i, 


q little goes 
a long way 





“ Thigh muscles lame? 
Apply a few drops of Absorbine Jr., 
rubbing it in. This helps to 
increase your circulation in the 
affected areas so that fresh blood 
can carry fatigue acids away! 
You’ll get real relief—soon! 

Always keep Absorbine Jr. handy. 
$1.25 a bottle at drugstores. 
W. F. Young, Inc., Springfield, Mass. 


ABSORBINE Jr. 


BUG-GETA 


an 
RX eens 


= PELLETS 
vice 





The amazing Bait that attracts 
and kills Slugs, Snails, Cutworms, 
Grasshoppers. New compressed 
BUG-GETA Pellets are handy and 
economical...the greatest Bait im- 
provement in years. 


SOLD BY DEALERS EVERYWHERE 
ATT TSS ih LL 











KILLS INSECTS IN 


VICTORY GARDENS 


Use Red Arrow Garden Spray—‘‘the Victory 


Garden Insecticide.’’ Quick, easy, inexpensive. " 
35c bottle makes several gallons. Safe to 4 
humans, birds and pets when sprayed. Buy Red *}4 
Arrow Spray where you buy Garden supplies. 
For illustrated chart, “‘How to kA 
Identify and Control Victory Gar- 
en Insects,’’ send post card to: McCormick 
& Co., Inc., Dept. 3L5, Baltjmore-2, Md, 
MAY 1944 





PESTS 


How to Avoid Intimate 
Association with Pests 
and Diseases 


= and cutworms, thrips and 
red spider (which is a mite and not a 
spider) , and leaf hoppers, and white fly 
and maggots, and all other pests, and all 
the various diseases of flowers, shrubs, 
and- vegetables can be identified and 
“controlled.” 

But the vegetable gardener who waits 
until he can find specimens to identify 
has already lost part of his crop. 

To avoid damage, to enjoy a pest-free 
garden requires no more labor than the 
attempt to check the attack of recog- 
nized invaders. 

To arrive at the point where you are 
preventing the development of an insect 
population rather than watching it de- 
stroy your crops, you must understand 
a few simple facts and follow a very 
simple procedure. 

Some insects attack the roots of plants. 
Some insects eat holes in the leaves. 
Some insects bury their mouths in the 
leaves and suck the juices. Many of the 
sucking insects carry diseases from one 
plant to another. 

The chemicals used to control various 
classes of insects and diseases are: 


CHEWING INSECTS 


Calcium Arsenate Rotenone 
Cryolite Thiocyanates 
Pyrethrum 


SUCKING INSECTS 


Nicotine compounds Pyrethrum 
Petroleum Oil Rotenone 
Thiocyanates 


PLANT DISEASES 
Copper compounds Sulfur compounds 


Zine compounds 


Don’t try to remember the names of 
these poisons, but the next time you go 
shopping for sprays or dusts, take the 
above list with you. Before you buy, 
read the label on the bottle or the pack- 
age. If the label lists a poison in the 
chewing insect list and one in the suck- 
ing insect list, or one common to both, 
you have a dual-purpose spray or dust. 
If you then add a plant disease control, 
you have a so-called all-purpose control. 
It is our experience that the gardener 
whose garden is consistently pest or dis- 
ease free equips himself with an all-pur- 
pose spray and uses that spray regularly 
and properly (and by properly we mean 
covering the entire leaf surface—top and 
bottom). It makes little difference 
whether he goes through the garden with 











REGULAR FEEDING OF 
A COMPLETE PLANT 
FOOD HELPS PRODUCE 
VEGETABLES RICHER 
IN MINERALS 








Feed your garden this 
complete plant food. 


Scientists and garden experts all 
agree: You'll get better gardening 
results if you feed a complete plant 
food—and feed it regularly. 

A complete plant food, Vigoro 
Victory Garden Fertilizer, sup- 
plies all the elements growing 
things need from the soil. Gets 
results incomplete foods can’t 
match. Feed it regularly. 





YES —YOU CAN GET REGULAR VIGORO 


NOW! This famous complete plant 
food is available at your dealer’s for 
lawn, flowers, trees gnd shrubs. Put 
it on your lawn right now! 


Products of Swift & Company 
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HOUSEWORK’S SIMPLE 
AS IT CAN BE 


WHEN YOU USE THESE 
OLD ENGLISH THREE! 






pull, marred furniture? 
Not for you! 

when you polish it up 
ee scratches, too! € 


— 


Old English 
Scratch Removing / */ 

Polish \ 

does two jobs at once. Cov- 

ers scratches as it gives 

furniture beautiful shine. 

6 ounce bottle . 23 cents 

i = 


For cleaning walls 










ii. 


This is a honey! 
Dissolves dirt quick 
And saves you money, 


Old English 
All-Purpose 
Cleaner 

wipes dirt and grease away 

from painted walls and 
woodwork—without dulling 
lustre. Costs % the price 


of other quality cleaners. 
Full quert . . . 23 cents 


Floors to ae 


This does ‘em fast. 
gives hard, bright finish 
qhat will last. 













Old English 
No Rubbing 
Wax 





s? 


Spread it gently over floors 
and linoleum. That’s all you 
do. In 15 minutes, it dries 
itself to acrystal-hard finish. 
Pint . « «© « « 39 cents 





O13 Esralish 


HOUSEHOLD PRODUCTS 














More About 
PESTS AND DISEASES 


aphis or mildew on his mind, he will get 
both as he goes. 

When combining the various commercial 
preparations and when changing from 
dusts to spray, read the labels and manu- 
facturers’ literature carefully and follow 
directions. 


SOIL TROUBLE 

In our test gardens last year we experi- 
enced some trouble with root aphis. One 
entire row of beans was attacked and 
killed. The aphis spread to the lettuce. 
A portion of the area was disinfected 
with naphthalene flakes while another 
seed bed was fumigated with dichloro- 
ethyl ether. Both fumigants proved to 
be effective. 

We also had trouble with an aphis in- 
festation of broccoli shortly before it was 
ready to harvest. We used mineral oil 
as a control quite successfully without 
ruining the taste of the broccoli. 
Another pest that proved hard to 
handle, even with a regular program, was 
the beet leaf miner. Since we were quite 
successful with the oil applications both 
alone and in combination with other 
chemicals, we decided that we could 
safely recommend an increased use of 
oil especially where white flies, aphis, 
thrips, and red spiders were bothersome. 
To make sure that our observations were 
in agreement with controlled experi- 
ments, we took the questions on the use 
of oil, the control of leaf miner, and the 
matter of dichloroethyl ether to Dr. A. 


. E. Michelbacher of the Division of En- 


tomology and Parasitology at the Uni- 
versity of California at Berkeley. Dr. 
Michelbacher’s answers were so helpful 
to us that we are passing them on to you 
just as they were given. 

On the use of oil— 

“Most plants will tolerate light, highly 
refined oil up to 1 per cent. I have used 
a light oil emulsion such as garden Volck 
at the rate of 1 per cent or a little 
stronger on many different kinds of vege- 
tables without causing any injury. I 
usually recommend that three level 
tablespoonfuls be used to the gallon of 
water.” 

About the difficult-to-control leaf min- 
ers that tunnel inside the leaves of beets 
and spinach— 

“T do not believe that the oil would keep 
the leaf miner eggs from hatching. I 
have just finished writing a circular on 
the control of insects attacking victory 
gardens. The following is what I have 
to say concerning the control of the beet 
or spinach leaf miner. ‘Winter grown 
crops usually escape injury from the 
spinach leaf miner. Late spring and sum- 
mer crops are sometimes seriously at- 
tacked. There are no satisfactory con- 


“[ used to be a 
GAWUR GK 





Wau, you can goright on being all that’s 
lovely. And don’t do that offensive task 
by hand, for Sani-Flush makes toilet 
bowls sparkling white the quick, easy, 
sanitary way. Use it at least twice a 
week to remove unsightly stains and 
discolorations without scrubbing. 
Don’t confuse Sani-Flush with ordi- 
nary cleansers. It works chemically— 
even cleans the hidden trap. Each ap- 
plication cleans away many recurring 
toilet germs and a cause of toilet odors. 
No special disinfectants are needed. 
Doesn’t injure septic tanks or their ac- 
tion nor harm toilet connections. (See 
directions on the can.) Sold every- 
where—two handy sizes. 





REMOVES 
A CAUSE 
OF TOILET ODORS 


SAFE FOR SEPTIC TANKS 


Don’t scrub toilet bowls just because you fear 
trouble with your septic tank. Eminent re- 
search authorities have proven how easy and 
safe Sani-Flush is for toilet sanitation with 
septic tanks. Write for your free copy of their 
scientific report. Simply address The Hygienic 
Products Co., Dept. E-4, Canton, Ohio. 















...£rom Shrubs, 
Flowers and 
Porches. 


EASILY APPLIED 
AS A POWDER 












DOG: 
REPELLENT 








THE BLISTEX CO. SEATTLE 
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Sensational Novelties 





yvicTORY TOMATO 


Prize Early Yielder. Abundant, smooth, 
solid, luscious tomatoes on every vine. Beauti- 
ful deep scarlet fruit. Thousands of field tests 
prove Germain’s Victory Tomato will be un- 
surpassed in'44. Big packet 20c. 





Outstanding Quality Lettuce for ‘44. 

Perfect salad lettuce.Small,solid heads...crisp, 

smooth, tender...deep green leaves blending 

to rich yellowat the heart. Quick to grow. Fea-, 

tured at expensive restaurants. Big packet, 25c. 
AT YOUR GARDEN SUPPLY DEALER 


SEEDS FOR GARDENS AT WAR 











FEED YOUR PLANTS 
The OLD GARDENER 


FERTILIZER (12-19-10) 


The Old Gardener Fertilizer is a balanced 
chemical plant food, immediately soluble in 
water... odorless, and simple to mix and ap- 
ply. Extremely economical, one level tea- 
spoonful of The Old Gardener Fertilizer add- 
ed to 1 quart of water feeds 20 plants in 4 
inch pots. $1.00 package makes 42 gallons of 
effective liquid fertilizer, enough to feed 56 
twenty-foot rows 3 times. If your dealer can- 
not supply you with The Old Gardener Fer- 
tilizer send $1.00 direct to the address below 
and a package will be sent to you postpaid. 


DISTRIBUTED BY 


JEAN BART COMPANY 
699 Second Street 
San Francisco 7, Calif. 








VEGETABLE GARDEN OFFER 


Well rooted plants . . . ready to grow in your garden 
8 TOMATOES, Earliana or PEARSON; 6 EGGPLANT, 
Improved New York; 6 PEPPER, California Wonder; 8 
LETTUCE, N. Y. Head; 8 SWISS CHARD, red or white. 
ALL 36 PLANTS ONLY $1.00 POSTPAID 
DONNER NURSERY 
P. 0. BOX 2184 SACRAMENTO 10, CALIF. 








trol measures, although some good will 
result if the infested leaves are picked 
and destroyed before the maggots leave 
the mines. Spraying plants with a nico- 
tine spray has been reported as giving 
some control.’ I do believe that a nico- 
tine spray will give-some relief if applied 
frequently enough.” 

Leaf miners in the maggot stage tunnel 
in the leaves, making them unsightly 
and unusable as greens. 

About soil fumigation— 

“T believe that dichloroethyl ether is a 
very good soil fumigant. It is effective 
against root maggots and wireworms. 
Unless the material is used with caution 
there is some danger of injuring certain 
plants. At the present time, home gar- 
deners should be instructed to follow 
carefully the manufacturers’ recommen- 
dations that are to be found on the label. 
In general, it should be used at the rate 
of 1% to 2 teaspoonfuls to the gallon 
of water. The dilute solution should be 
applied at the rate of a cupful to a plant 
or to about 8 inches of row. For best 
results the soil should be moist. As you 
probably know, dichloroethyl ether is 
available under a number of trade 
names.” 

Preparations containing dichloroethyl 
ether were not easy to find. We found 
one preparation in two out of eight large 
garden stores. Gardeners who have used 
it advise that plants should be watered 
thoroughly 24 hours before making the 
ether application. It can be used as a 
control of root aphis, wireworms, corn 
seed maggots, cabbage maggots. 


Whether to dust or spray— 

“T, for one, use both dusts and spray. 
Each has advantages, and what a gar- 
dener does will depend upon what equip- 
ment he has. Dusting has several ad- 
vantages. With a good duster it is easier 
to contact the under surface of leaves 
than it is with a spray. It is also a faster 
means of applying insecticides. Many 
dusts also contain a combination of ma- 
terials. It is possible to have a dust that 
contains a fungicide, a contact insecti- 
cide, and a stomach poison. Such ma- 
terial makes a good all-purpose insecti- 
cide for home use. 

“Sprays are very satisfactory to use and 
while most do not take care of all gar- 
den pests, combination sprays can fre- 
quently be used to take care of a number 
of different pests. With many sprays no 
visible residue is left, while with dusts 
this is never the case. 

“In my own garden I frequently dust 
plants during the seedling stage to con- 
trol caterpillars and other leaf chewing 
pests. For this I usually use a cryolite 
dust. During the later stages of growth 
I usually spray with a contact insecti- 
cide, and if there is danger of mildew I 
incorporate a fungicide in the spray.” 











for him 
ALL FOUR QUALITIES 


%* SOFT—M-D does not irritate even 
the most sensitive, delicate skins. 


% TOUGH—tThough soft as down, 
M-D is sufficiently tough for practical 
use. 

% ABSORBENT-_—tThis important, 
sponge-like quality of M-D assures 
thorough and hygienic cleansing. 


% WHITE —Gleaming whiteness re- 
sults from M-D’s use of high-grade, 
bleached pulp. 


3 Rolls for 20 cents 





THE 4-QUALITY 
TISSUE 
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AS A STARTER SOLUTION 


TO THIS 


CHANGE 
THIS 





Look at these amazing results: 
TOMATOES: One to two weeks 
earlier with much larger crops. CAB- 
AGE, LETTUCE, CAULIFLOWER: 
Firmer heads. SWEET POTATOES, 
CELERY, ETC.: Larger crop, less 
replacement of plants. 

‘3 Oz. Can $1.00 
On sale at all garden stores 
MADE BY 
American Chemical Paint Co. 
Horticultural Division X-21 
AMBLER, PA. 


Protect Your Garden 








From APHIS and Similar Insects 


There is an easy and sure way to control aphis, 
leafhoppers, most thrips, meal 


bugs, | 
bugs, young sucking bugs, and clenilesinnocts. 


Spray Early and Often 
with BLACK LEAF 40 


One ounce makes 6 gallons of effective aphis 

spray. Economical, easy to apply—a little 

goes a long way. Spray early Tatess insect 
amage Causes trouble. 


Justalittle spread on roosts kills 

poultry lice and feather mites. GARDEN 
Ask Your Dealer. 

TOBACCO BY-PRODUCTS & 

CHEMICAL CORPORATION, Ld 

Incorporated, LOUISVILLE 2, KY, 


LOOK FOR THE LEAF-°ON THE PACKAGE 








THE BLISTEX CO. SEATTLE 


§2 








_ FROM SNAILS, SLUGS, 
SOWBUGS, CUTWORMS 


Just sprinkle Snarol around for a thorough 
clean-up of garden pests. It draws snails, 
slugs out... kills pests by the score. Yet 
will not “burn” plants when used according 
to directions. Get Snarol- in economical 1, 
2%, and 6 Ib. cartons, or 10 and 50 Ib. bags. 


(WITH 
META) 


SNARO 








PROTECT FOOD and VICTORY 
GARDENS from AWTS! 


FRESNOL 


KILLS All... 








Vietory Gardeners / 


Use these 
Proven Commercial Insecticides 
for effective pest control 


NICO-DUST 10 
Kills Aphis 


GARDEN CRYODUST 


Kills Worms and Beetles 


ALFA SULPHUR 
Controls Red Spiders 
Rust and Mildew 






In handy packages 
at all leading dealers 


Stauffer 


STAUFFER CHEMICAL COMPANY 


Mico Wut ‘Manufacturing Vivision 








7 VARIETIES 


AT CROCERS, FEED & SEEDS.NURSERY 
DEPARTMENT,ORUC & HARDWARE STORES 


FRESNOL ‘MFG. CO. 


LOS ANGELES, 42 CALIFORNIA 








A Scratching Dog 
Is in Torment 


Thousands of dog owners have found this good way to 

keep their pets from constant scratching, biting, rubbing 
and digging. Once a week give them a dose of Rex 
Hunters Dog Powders. These powders usually help to 
bring prompt ease from an intense itching irritation that 
has centered in the nerve endings of the dog’s skin. The 
urge to scratch abates—the dog is happier, more con- 
tented. No wonder a purchaser writes: ‘“‘Rex Hunters 
Dog Powders have given my dog great relief. Many thanks 
from ‘Chink’ and self.”” Why not try them on your 
omens dog. 25c at any good drug store, pet or sport 
shop. 
Important. Continued diarrhea—tectal itching. When 
your dog shows such symptoms, suspect and look for 
Worms. Rex Hunters Dependable Worm Capsules (No. 1 
for small dogs; No. 2 for large dogs) give immediate 
results. If dealer can’t supply send 50c to J. Hilgers & 
Co., Dept. 644, Binghamton, N. Y. 


GROW MORE 
FOOD WITH 


~ PLANT- CHEM 2 


The years ahead complete plant food... A 
balanced fertilizer with complete nutrients 
and plant hormones . . . Concentrated in dry 
form for your convenience, applied in liquid 
form for your plants’ convenience. 


VICTORY GARDEN SIZES 
10¢, 25¢, 50¢, $1, $2, $5 


$1 SIZE MAKES 100 GALLONS 
Postpaid Upon Receipt of Price 


UNIVERSITY HYDROPONIC SERVICE 
1355 Market St. San Francisco 3, Calif. 




















PLANT-CHEM salts 











IRIS — WRITE FOR 
FREE BOOKLET 
Write for free booklet containing illustra- 
tions with descriptions and prices of 400 
beautiful improved varieties blooming from 


early spring until Jate autumn; also 
Hemerocallis. 


NATIONAL IRIS GARDENS 


BEAVERTON, OREGON 






Hardware © Dime Stores ® Nurseries 











RID YOUR GARDEN OF ANTS — USE 


ON ir sven 


@ erode of JOHNSON ANT CONTROL, Wateut Creek, Collfernio 
Sold on a money back guarantee. Dealers include: 
BULLOCK’S, Los Angeles; CHAS. BROWN & SONS, 
San Francisco; KAHN’‘S, Oakland; J. F. HINK & 
SON, Berkeley; HAMBY’S, Piedmont; F. LAGOMAR- 
SINO & SONS, Sacramento; KNOX SEED CO., Stock- 
ton; BLACK’S, Fresno; G. M. COOLEY, San Bernar- 
dino; FLOYD J. HICKEY HDWE., Ventura; FRED C. 
SILVERTHORNE & SONS, INC., San Diego. Send 
for free circular on— 

“ANT HABITS AND THEIR CONTROL” 


Johnson Ant Control, Walnut Creek, Calif. 











DAYLILEES 


Nine acres of Hemerocallis. 
NEW colors in reds, pinks, 
purple and unusual bi- 
colors. Write for complete list. 


RUSSELL GARDENS, Spring, Texas 











Grow beautiful roses and other flowers with the 
Acme System of Spray Treatment contaning 3 
s te ( tely) to solve 





t ti ying problem. "NO other sprays 
ok Camketo bots insects and blight. 


AT YOUR GARDEN SUPPLY STORE 





SUNSE® 
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FOR A SUCCESSFUL GARDEN 


use GUANITE sow 





Get larger and better vegetables by using 
GUANITE now. It is a controlled mixture of 
organic materials and selected peat moss 
in a dry, odorless, pulverized form. Pro- 
vides both nitrogen and humus. 


“Makes Gardens Grow” 


One 50 pound bag feeds up 
to 500 square feet. Directions 
accompany each bag. 


AT YOUR GARDEN SUPPLY STORE 












Distribute 


H.V. CARTER CO., INC. 


San Fr 





52 Beale Street ancisco 5 - California 


QUICK, SURE DEATH 
TOSNAILS AND SLUGS 
SAVE YOUR 














FLOWERS 


Place Snail-Foil in a 
ring around your garden 
today; tomorrow find 
pests dead. 


SNAIL- FOIL 


Plus Meta-Acetaldehyde 





GOPHERS 


HOW TO GET RID OF THEM 


No need now to mix baits or to use traps or gas. 
Force’s Gopher Killer Pellets are made from natural 
gopher food—have a true gopher scent that attracts 
then destroys large numbers with just a single applica- 
tion. Sold on a money back guarantee of satisfaction. 
60 pellets 50c, 175 pellets only $1.00 Ask for— 


FORCE’S GOPHER KILLER 


* 4 


343 West Por Portal A Av., San Francisco 16, Ca Calif. OV. 43330 


CHRYSANTHEMUMS 


Our specialty. Field-grown stock exclusively. NEW 

VARIETIES. FREE 1944 CATALOGUE describes 
spidery, exhibition, large flowering commercial, 
pompon, single, anemone, cascade, hardy and 
Korean types. Color plates, general cultural sug- 
gestions, instructions for training cascades. 


BLANCHARD- SUNNYSLOPE GARDENS 


W. Fairview Ave., Arcadia, California 


UNUSUAL VEGETABLES 


Tampala—the new “greens” 
Lettuce—Great Lakes, Oak Leaf, and Bibb 
Rhubarb Chard, Cubit Cucumber, 

ater Cress 


Finest Strain—Pkts. 15c, 4 for 50c 
FREE—Reference Garden Book 


CAMPBELL SEED STORE 


Dept. S Pasadena 1, Calif. Since 1907 


WEBSTER’S TWIN FIRS CAMP at Pine Crest, 
Calif., near Sonora. For boys 4-13 and girls 4-16. 
$22 per week, 2 weeks minimum. Crafts, riding, 
swimming. No poison oak. FREE FOLDER. Ethel 
Webster, 1261-5th Ave., San Francisco. Ph. MO. 2207 


1944 
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America’s Finest 


IRIS 


CATALOG 
In COLOR 
Beautifully 
printed; des- 
cribing 200 
of the latest 
and best va- 
rieties — also 
DAFFODILS 


DUTCH IRIS 


BULBS for the 
Rock Garden 


Ss 
Ask for your lof 


copy Now! GARDENS 
BOX S, SILVERTON, OREGON 








for 
FALL PLANTING 


OUR 1944 CATALOG contains one 
of the most complete collections of 


TULIPS - DAFFODILS 
and other bulbs for spring gardens 
Oregon-grown, top-size bulbs, 

A fresh from our farms will pro- 
duce perfect spring flowers. 
Send today! ILLUSTRATED 
for your copy today! A COLOR 


CONL 


BOX 386D, EUGENE, OREGON 











PELARGONIUMS 


(Martha Washington) 
WORLD’S LARGEST AND FINEST COLLECTION 


4 choice varieties $1.65—12 at $4.50 


GERANIUMS 


Ivy-leaved, scented and Variegated 
35c¢ each and up 
WEST LOS ANGELES NURSERY 


646 So. Saltair Ave., Los Angeles 24, Calif, 
WE SHIP ANYWHERE 














dic OLD TRAPPER 





—a combined insecticide 
and sulphur dust, effective 
in destroying or repel- 
ling many insects and in 
controlling certain diseases 
on vegetables, flowers and 
other plants. Protect that 
Victory Garden by using 
OLD TRAPPER GARDEN 
DUST at 15-day intervals. 
40c pkg. at Garden stores. 


Mfd. by STANLEY INDUSTRIES, Seattle 88, Wash. 








PROVEN PEST PROTECTION 


THESE 4 MAPCO PRODUCTS 
BORDELO—For effective control of Mildew, Leafspot, 
curley leaf, fungus diseases. Leaves no stain on plants. 
WHALE OIL SOAP — Rids your garden of Aphis —a 
spreader for all sprays. 

CRYOTOX (Cryolite) — Dust or spray for all chewing 
insects. Safe on plants and flowers. 

FLU-SI-DUST (Sodium Fluosilicate) — Kills worms, 
beetles, grasshoppers, pests that feed on dry plants. 


MICHEL & PELTON CO. 
5743 Landregan St. Oakland, Calif. 





FOR PUBLIC SERVICE 


Your trees 
must wait 


Buy Wer Bonds Hoc 


x «re 
for Genuine DAVEY 
Tree Surgery ‘A.V! 


* DAVEY ~« 


TREE SURGERY CO., LTD. 


SAN FRANCISCO LOS ANGELES 
Russ Bidg. Story Bidg. 


EXPERIENCE # FACILITIES = ECONOMY 
























}GLADIOLUS S $92 5 
BULBS \ 


Blooming Size XN 


POSTPAID 


In‘view of the shortage of 
Gladiolus bulbs this year, 
and the possibility of even 


greater shortages next 
year, we are fortunate to 
have a limited number of 
these blooming size bulbs 

to offer now. These bulbs 
will produce nice flower 
spikes this year and de- 
velop into top size that 
will produce prize-winning 
blooms next year. Collection includes all col- 
ors of- most popular varieties. 


FALL BULB CATALOG 


Our finest FALL BULB CATALOG will soon 
be off the press. Send now for your FREE 
copy. Wartime restrictions will limit number 
printed, so be sure to write early. 


F. LAGOMARSINO 


AND SONS - Box IIIS-L - 


Sacramento, Calif. 











250 RARE 


NEW IRIS VARIETIES 


Tall bearded Iris from famous hybridizers, 
Collections, quantity discounts, premiums 


in free catalog. 


IRIS TEST GARDENS 
Yakima, Wash. 


603 N. Naches Ave, 











HETA ARABIAN CUCUMBER 


Half yard long... Sweeter... Forms no gas 

. Easy to grow ... Perfect for salads or 
table greens ... Needs no peeling... You will 
like it... Pkg. 85c; 3 Pkgs. $1.00 postpaid. 


MARSH’S NURSERY 359.0, Lake Avenue 


Pasadena, 4, California 














| EXQUISITE 

Giant WIOLETS 
Giant Royal Elk, purple velvet, hardy, 
prolific and fragrant—3 plants $1.20 
-} postpaid—or—Yellow, Pink, Blue 
by and Butterfly—4 for $1.00 post- 
») paid. Also catalog of 35 varieties 
»| and Violet culture, 


PAWLA’S VIOLET FARM 
Route 2, Box 477, Santa Cruz, Calif. 
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“BANDAGE” YOUR 


ROOF LEAKS 





HYDROSEAL 
and... PABCOWEB 


PABCO HYDROSEAL is a durable, heavy, 
adhesive black plastic. Simply spread it over 
and around crack or leak and “bond” with a 
strip of PABCOWEB (which comes in differ- 
ent widths, like bandages!) 
Ask your dealer, Write for Booklet 
THE PARAFFINE COMPANIES 
ne. 

475 Brannan Street 

San Francisco 19, California 























At Last! 
The PERFECT SHARPENER 





FOR LAWN MOWERS 


Now in less than one minute you can do an expert sharp- 


ening job with this new Patented Sharpener. Easy as 
A BC to use, no removing wheels, cogs or up-ending of 
Mower, instead, simply hook Sharpener on cross rod, with 
a turn of the wheel, all blades instantly hone to a keen 
fast cutting edge, that makes the old Mower sing with 
joy. Not an experiment, but a Simple, Practical, Efficient 
Mower Sharpener, designed for the Home Lawn Mower 
user. Thousands in use, GET YOURS TODAY, at Hard- 
ware, Department or Seed Stores. Or order direct $1.00 
prepaid. Satisfaction guaranteed. (State size of Mower.) 


THE PERFECT MFG. CO. 
59th Street, Seattle (3), Washington 





137 N. 


NEW GLO NEW 


NO HOSING ® NO RINSING ® NO MESS 
As easy as dusting. Put 5 ounces of “GLO” in 
1 gallon of water. Use soft cloth, wipe over 
car, windows and chrome. Let dry—then wipe 
off with a dry cloth—THAT’S ALL! The light 
road film will completely disappear, leaving a 
high lustre. Harmless. Try “GLO” today. 
Price—1 Pint $1.00, 1 Gallon $3.00 
Prepaid Anywhere. (Dealers Write) 


THE WETHER-GLAZE COMPAN Y—Dist. 
1034 Polk St., San Francisco 9, Calif. 











FUCHSIAS 


Good, strong, husky plants 
4 in, to 6 in. tall in 2 in. pots. 


Best varieties: BOLERO, BUTTERFLY, Co- 
QUETTE, EXCELSIOR, MRS. G. G. HENERY, 
LINDISSIMA, LUCKY STRIKE, NEW FAS- 
CINATION, PINK BALLOON, ROSEALINE 
ROONEY, SUNSET. TREASURE ISLAND, 
VICTORY, and WHITEMOST. 35c each. 
YOUR CHOICE 
Any 3 plants for.............. $1.00 
Any 7 plants for.............. $2.00 
Plus sales tax. Please add 25¢ for packing and shipping. 
WRITE FOR COMPLETE LIST 
OF AVAILABLE FUCHSIAS 
EHRENPFORT’S 
CRYSTAL PALACE NURSERY 
(Formerly Thompson & Ehrenpfort) 
1175 Market Street San Francisco 3, Calif. 











PACIFIC STRAIN 


TUBEROUS 
BEGONIAS 


Strong plants 
from originator, 
Ready for deliv- 
ery by May 15th. 
$14.00 per hundred 


sales tax, 


$2.00 per dozen. 
California customers please add 2'/2% 
Write for Catalog 


VETTERLE & REINELT, Capitola, Calif. 


























TROPICOOL 


PORCH SHADES 


Highest quality. Complete 
with cords and pulleys. 
In brown and tan colors. 
Only 25¢ per square foot in 
stock sizes. Example: 3 feet x 7 feet costs only $5.25. 
For accurate estimates send width and height of window. 


TROPILRAFT 


535 Sutter St. San Francisco 2, Calif. DO 0691 











ICE CREAM 


as low 
as 8¢ PINT 


SURE TO BE PURE—YOU MAKE IT! 


Combine cream, milk, or evaporated milk, sugar and 


LONDONDERRY 


Whip—then freeze—that’s all 
No ice crystals. Smooth as velvet. 
15¢ PKG. MAKES 2 QTS., ANY FLAVOR 
Ask your grocer or send us $1 for 7 pkgs., postpaid. 


LONDONDERRY 


_835 Howard St. San Francisco 3, Calif. 





“PERFUME! IDEAL GIFT! 2, V'els $1,00 Post 


Oriental, Gorgeous Bouquet, Dreamy Exotic. 
First 10 TAT get Free Sample new style Rouge 
GERTA —_— Box 501 - 776 Geary Street 

San Francisco 9, California 
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am mam 


SHADE TREES 


IN CONTAINERS 


Enjoy some shade in your garden this summer by 
planting one of our well established shade trees 


MAPLE FLOWERING PLUM 
SYCAMORE LINDEN 
LOCUST RED OAK 
CHINESE ELM SCARLET OAK 
+ +. and many others to choose from. These trees are 
all in containers and ready to be planted at any time. 


Due to labor shortage, no mail orders this year. WE WEL- 
COME YOUR SUNDAY VISIT, CLOSED WEDNESDAY 


PETERS & WILSON NURSERY 


El Camino Real at S. P. Depot Millbrae Calif. 











CARNATIONS “Giant 


GIANT 


These popular hardy plants will bloom this season. They 
grow 16 to 20 inches high and give an abundance of ex- 
cellent cut flowers in a fine range of colors. 


25 PLANTS FOR $1.00 Postpaid 
. q, 


343 West Portal Av., San Francisco 16, Calif. OV. 4333 


MUSCARI ALBA BOTRYOIDES 


(Pure White Grape Hyacinths) 
These rare bulbs are very hardy, producing white pearly 
flowers on — 5” high. Once planted, last for years. 
Bulbs for $1.00, postpaid. 


MUSGARI HEAVENLY BLUE 


Charming clusters of blue early in the spring, rapid 
propagator. 12 for 65c, 25 for $1.20, postpaid. 
Write now for catalog of hardy bulbs, ready in July. 
FLORAVISTA, Rt. 3, Box 669-S, Olympia, Wash. 











LILIES FOR FALL, 1944 


Lilies are becoming very scarce. Orders are 
much greater than ——-. Better get in early. 
Send a card for ca 





FINER PANSIES 


3 choice varieties—famous GIANT SWISS for bril- 
lianey; exquisite HYBRIDS for size; CLARKE BLEND 
for both. Your selection, 600 seeds for $1.00. Trial 
pkt. 50¢c, postpaid. Planting guide with each order. 
FREE PANSY AND PRIMROSE CATALOG 


The Clarkes—Growers, Clackamas, Ore. 











FRANK M. WILSON, *uypridist "Rt. 2, Everson, Wash. 
IRIS TIME Plant right after flowering for maximum 

* bloom next year. See our Spring Bulb 
Catalog for listing of 100 modern Iris. Free on request. 
Specials: 11 extra fine sorts for $2.85 postpaid. 100 as- 


sorted Iris for = planting, $2.00 by express, f.o.b. 
Add tax. No C.0 








CECIL HOUDYSHEL, Dept. 8, La Verne, Calif. 
IRIS Finest varieties. Free Catalog. 
Reserve your copy now. Write: 

645 WOODMONT AVE. 

BERKELEY 8, CALIF. 


c 








“IrriVate yYourkGarden 


New, low cost garden implement, loosens and sat- 
urates soil below roots by hose pressure. Doubly 
effective, with half the water! Write for folder. 


San Jose, Cal. 








“IrriVator” Co., 989 Michigan Ave., 
Are your plants do- 
ing their best? Send 


SOIL ANALYSI a sample of your soil 


and only $2.00 for a scientific chemical 
analysis and a copy of our ‘‘SOIL GUIDE.’’ 
PERRY LABORATORY, Mountain View, Calif. 


SUNSET 





LOWER 
Prices slightly HXIe“ER west of the Rockies 


and provide new jobs for returning servicemen. 7<4< Right 


For years we Westerners have borne the burden of added 
freight costs for Eastern goods. Now ADEL promises Western- 
built products—exciting in design and performance—for 
Western homes. Any price differentials that might exist will 
be lower not higher west of the Rockies. 
+ ADEL, a symbol of the West's growing 
industrialization, has expanded to six 
plants with thousands of employees. It 
has plans to keep them busy after Victory 








now, we're working night and day on hydraulic, electric and 
mechanical equipment acclaimed by Allied flyers thruout 
the globe for design simplicity, small size, light weight, and 

DEPENDABILITY. Just as ADEL’s microm- 


eter trademark now stands for preci- 
sion in war production, so will it repre- 
sent quality in products after Victory. 


UCTS CORP. FOR WAR (AND PEACE) BUY BONDS 


Surbank. California Wuntington, W. Va. 
SEATTLE + DETROIT » HAGERSTOWN 








How about passing arounda plate of piping hot 
biscuits at your table tonight? Too much trouble? 
Not if you use Globe “AY” Biscuit Flour! 

It’s ready-mixed—with shortening, flouf, sugar, salt 
and four other qualityingredients allexpertly blended 
for you. All yeu dgris add milkeér water. And what 
marvelous biscuits you have“delicately light, golden- 

broyn crusted, tender as spring— 
worthy of your nicest home-made 
jam or jelly! 

You'll need no ration coupons 
for Globe “A1” Biscuit Flour. And 
don’t forget — it’s wonderful also 
for shortcakes, casserole toppings, 


dumplings and many another treat. 


A-1 SHORTCAKE . . . Everybody’s favor- 
ite! A delicious way to use your home- 
canned fruits and berries! Follow the 
recipe on the package for an A-1 short- 
cake so tender it just melts in your mouth. 


A-1 CASSEROLE TOPPING . . . Men love 
this light, fluffy topping on their favorite 
meat pie. Wonderful as a meat-stretcher 
for casseroles. Use the biscuit recipe on 
the Globe “A1” Biscuit Flour package. 


~ ss en Ga 99 
e7 Re}: 3 3 ny! Biscuit Flour 





